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FOREWORD 



This publication is one of a series of six publications 
designed to provide data pertaining ta the performance of 
tasks in specific gainful occupations related to home eco- 
nom.ics. These data may be used in developing aplpropriate 
objectives and curricular content for the preparation of ? 
indi'Vi duals to enter the specific occupations studied. • ^ 

The six subject areas of home economics for related * 
occupations investigated are a modification of the consumer 
homejnaicing cluster, which is one of the fifteen United States 
Office of Education clusters. They include institutional and 
household maintenance services, child care and development, 
housing and interior design, food service, family and com- 
munity services, and clothing and apparel services. 

Each of the six publications provides for its respective 
field a listing of major job categories within the field and 
the functions and tasks required for the job arranged accord- 
ing to clusters of similar tasks. 

These publications are available from the State Director, 
Career Education Division, Department of Public Instruction, 
Grimes State Office Building', Des Moines, Iowa, 50319, 
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INTRODUCTION 

The purpose of the research reported here was to obtain data that 
would provicle the basis for curriculum development in food service educa- 
tion programs planned for less than a baccalaureate degree. This study - 
of tasks performed by personnel in food service establishments in Iowa 
was conducted at* low^ State University by the Institution Management 
Department. The research was part of a project in cooperation with the 
Department of Home Economics Education at the University having to do 
with tasks in occupations related to Home Economics, This project, and 
other similar projects in Iowa, were sponsored by the Iowa Department of 
Public Instruction, 

The food service industry is a major employer^VT^eople in a large 
variety of jobs. There are career opportunities in many skill categories 
and f-h different types of work. Part-time as well a.s full-time employment 
is available. Employment is throughout the <:ountry rather than in a few 
specified areas, 

. In recent years the need for personnel ir^^the service industries has 
increased at a much greater rate than in the goods-producing industries, 
and within the service industries the need for personnel- in the food 
service industry has been among the greatest. This trend is expected to 
continue in the future as the various socio-economic characteristics of 
our society lead to more meals eaten away from home. Training and 
retraining of personnel is presently , a major concern of the food service 
industry. 

Properly conceived and conducted vocational food service educsration 



programs can help people qualify for work in the food service industry and 
help the industry provide high quality food and service that will meet t,he 
needs of society. Such programs can, in addUipn^ prepare individuals for 



career progression witivin the indust^. 

/ ^lA-the research presented in this reportr^S^ performed by five 
categories of full-time personnel in selected food"l^rvree> establishments 

• • r 

in Iowa v/ere studied. The tasks studied were those related to the job 
functions of service, production, sanitation/safety, menu planning, pro- 
curement, supervision, and management. Job tasks were identified for 
middle-level service, upper-level service, middle-level production, upper- 
level production jobs and for the job of manager in four types of estab- ' 
lishments:\ restaurants, hospitals/nursing homes, colleges/universities, 
and schools. The proportion of personnel in each su5classificati4)n that 
performed the^task was .determined. Analyses were made to identify differ- 
ences and similarities in task pat-terns in relation to the job category 
and type of establishment in which personnel were employed. The frequency 
of task performance was also determined. 
The ob^'ectiyes of. the study were .to: 

1. Determine job tasks performed by defined cl^egories of full-time 
personnel in selected food serr^ice establishments in Iowa • 

2. Determine for each job cat^ory, classified by establishmenjt^^^the 
percent of personnel performing these tasks; and for those per- 
forming the task, determine frequency of performance 

3. Present these findings in a form that could- be used as a ?eadily 

accessible and usable guide for cucricuJum development. 

The present research is concerned only with the initial basic. steps in 

♦ 

^6. 



curriculum development, task identW ication and task performance. Gosman 
and Krishnamurty (1971, p. 1) state( 



The initial steps leadi 
the identification and 
functional area and 
occupational categories 
inventory could provide 
skills which must be 



ng to the\development of cur^ricula involve 
listing of all possible tasks ina specified 
verjification of performance by personnel in th 
under consideration. The use of a task 
performance goals and delineate the specif 
l^rned to do the job. 



The identification of tasks and the extent of their performance by 
personnel in the industry provide a foundcition for the subsequent steps 
of curriculum planning. 



PROCEDURE 
Job Categories 



There is wide variation throughout the food service industry in titles 
given to similar jobs. It was cpncludedi therefore, that the best proce- 
dure for this study would be to group jobs into se.ven categories according 
to responsibilities. After considerable investigation ofr li^e literature 
(U. S. Dept. of Labor, 1965; Buntin, 1967; Gorman, 1969; Go'^man & Krish- 
naraurty, 1971), the scheme shown in Figure 1 was adopted. 



I. 



MANAGER 



SERVICE 
( Front-of -the-house ) 



PRODUCT ItDN 
(Back-of-the-house) 



II. UPPER LEVEL 



I ILL UPPER LEVEL | 



IV. rTMI-DDLE LEVEL "1 



V. MIDDLE LEVEL 



VI. 8EGIRNING LEVEL 



VII. BEGINNING LEVEL 



Figure ,1. "Food service industry job categories 

In Qpnsidering ^rt^ describing jobs and job categories, specific defi- 
nitions and terms were reviewed". As far as possible, definitions and terms 
selected were based on, or similar ,to, those used in previous related 
research (Aimonfe, '1967; Bobeng, 1967; Jolin, 1967) • 6f the seven cate- 
gories, tasks for thfe following five were studied; examples of job titles 
and descriptions W responsibilities (as evidenced in the literature and 
in i3relimfnary investigation) are given, ^ \ 
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Manager, owner-manager, unit-manager, or rpay include 
assistant manager 

Directs and has overall responsibility for the 
operation of the specific establishment visited. 
Has authority ovei^ all activities and personnel, 
and'ls designated head of the total food produc- 
tion and service operation, 

II. Upper-level 

Assistant manager, dining room manager, or food s_ervice 

supervisor or, manager >^ 

Supervises the activi-ties of the host/hostess, 
cashier, waiter/waitress, and busboy/busgirl to 
ehsiire correct courteous aild rapid service. 
Maintains supplies and equipment. . May train and 
schedule employees; interview, hire, and discharge 
service personnel. May greet and seat patrons. 

Host/hostess, head waiter/ waitress 

Greets and seats patrons. . May direct activities 

^ of dining room personnel to ensure correct, 

courteous, and rapid service. May maintain supplies 
and equipment. ^ 
\ in, Upper-Tevel production 

Assistant manager, food production supervisor or manager, 

executive- chef 
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Supervises all food production workers. May plan 
menus, estimate quantities of food to produce, and 
order food and other supplies. May train and 
schedule employees; interview, hire, and discharge 
production personnel. 

Head Cook 

Prepares and cooks some of the food. May supervise 
the activities of all kitchen personnel, plan menus, 
estimate quantities of food to produce, and order 
food and other supplies. 
IV'. Middle-level service 

Waiter/waitress; and counter, window, fountain, tray line or 
cafeteria line attendant 

Serves food onto dishwa re and/o r serves food and^ 
• beverages to patrons. May take orders from patrons, 
^ make out checks, and set up tables and/or counters. 

May take payment. May assist in preparation of 
^ -roods. such as beverages, toast, sandwiches, and 



? fountain items. . ' / 

v.. Middle-level production * i 

Cook, assistant cook, short order cook, grill cook, baker, ^ ^^^^ 
salad cook . ^ 

Works under -the immedixite supervrston of a manager,' 
supervisor, or head cook in the preparatio.n and 
cooking gf foods for service. May be designated 



.^0 



— r to assigned position such as^roast.cqok, vegetable 
cook, etc. 

Development of Data Collection Instrumeri.ts 

Prior to the development of the data collection instrunvents , the 
literiiture was surveyed to determine what similar research had been con- 
ducted. Definiti6ns were selected for two terms to be used iei the research 

1. A pHron is a regular client or customer (Webster's Dictionary, 
. 1967). 

2, ^ A- task is a logically related set of observable a.ctions that 

contribute- to a job objective, a 
The task definition was based on a definition by Beach.and Mager (1967), 
/ It was necessary to determine an effective method of^obtaining the 
desired information ^bout the tasks thai make up the jabs of individuals 
representing selected types of food service industry personnel . After pre- 
liminary inquiries and trials, it was decided the most effective instrument 
would include the following: 

K One general list of tasks typical of those performed by the food 

service industry personnel considered within the scope of .this - 

study 

2. A questionnaire for managers, to b,e administered during an 
interview 

3. A questionnaire for employees 

The purpose of the questionnaire was to obtain background information. 

In view of the current concepts of career education and Career ladders, 
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it was thaught desirable to use the same task list for all the job' cate- 
gories analyzed. It was hoped that this procedure would provide evidence 
.of the level of responsibility at which tas^s w^e pBTfarmed, the frequency 
with wh'ich they were performed by personnel in each job category, and the 
similarity of jobs at different levels of responsibility. 

Tasks to be included^^n the instrument were selected on the following 
bases: ^ 

1, They were of sufficient importance as component parts of food 
service industry jobs'To warrant-consideration in educational^ 
curricula 

2. They were tasks thfit were usilal ]y ^pe,r formed by food service 
industry personnel. . ^^z^^ 

Although the tasks were specific, thdy were worded in generaT terms 
in an effort to make the descriptions applicable for many similar jobs ^ ^ 
t)iroiJghout the industry. It was hoped that each food service industry 
employee would be able to understand and respond .to each task list as it^^ 
related to his own job. 'For example, the' task, "Check patron^s tray for 
correct contents-- and appearance" could be interpreted as a task performed 
by a hospital tray line supervisor or checker, a cafeteria line checker, 
or a. college food service line supervisor. 

An initial task list'was compiled that'was representative .of those • 
tasks performed in selected jobs, in the types of food service operations 
surveyed in this study. Components of the initial list were derived Yrom 
previous studies and from knowledge gained by the researchers through 
exfi6u:,ie'nce. - ; • 

The task list was assessed by two members o"f the Institution Manage- 



ment Departmefnt faculty at Iowa State University, two dietitians employed 
in hospitals, one dietitiafn in a nursing honreT'one'food^ service director . 
in a school food service program, and by one university residence hall food 
service manager. Many of their suggestions were incorporated as the task 
Jist was developed. " • 

■i 

The list was arranged so that the tasks performed by food service 
establishment personnel were, in general, listed accordiS^ to specific 
functions and subfunctions . Tasks believed to be performed by middle-level 
service and production employees were 'placed first. Supervisory and mana- 
gerial tasks were placed toward the end of a groUp of tasks or at the end 
of the list. This arrangement was made sa that middle-level employees^xmrrd" 
respond to tasks that were near the beginning of the list, thus they would 
be less 'apt to lose interest in the completion^of the task list. 

^ As. defined fgr this research, a function is one of a group erf related' 
actions contributing to a larger action (Webster's Dictionary, 1967). It 
is a group of tasks that compme.a specjal -duty or performance ret|uired to 
accomplish th'^ goals, of the establishment. The functions and subfunctions 
in' food service es'tati^ishments* were defined as follows: 

1.' Service intJuqes all tasks relating to serving foo^d and beverages, 
and |o^ the courteous reception Snd care af patrons.,of' the estab- , 
liihment. It «1so includes checking to see tha.t food is attractive', 
the correct tempeV^turej^nd'-sefved in an appropriate atmosphere; 
• displaying or-ofherwise making the menu available to patrons; - 
keeping the dining room .attractive; clearing and resetting tables 
- as required. H may Include dishing, foo^'onto plates , whether in> 
kitchens or behind counters, tray» or ca,^eteria lines; replenishing 
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i'' -supplies; 'presenting the bill to the patron T and' accepting payment" 

where applicable. 
Z. Pr^odueCion incorporate^-^1 the activi ties* involved in changing 
raw, par'tially pr&tessed,^ and processed foods into eicceptable, 
ready-for-servioe food items. 

3. Sanitatign/safety involves the application of measures necessary 
to make the production and service of food favorable to health and 
safety. It includes handling foods, utens> dishware, and 
equipment in a safg, sanitary manner. It is concerned with methods 
And procedures and with maintaining high standards of personal 
cleajiKness. . . • 

4. Menu planning is the grouping of food items into'a patterri of a ' ^ 
specified number of meaU a day,, for a predetermined length pf 

^time. It may involve the consideration of budget and sale price ^ 

limits; employee abilities and' time schedules; type of patron; 

nutrient value; locality of establishment; £yR"e;of service 

« - '* ^ 

offered; season of the yea.r; and storage, equipment, 5ind service 

facilities. . ^ ^ i . ^ 'jl^^ 

5. - Procurement is the obtaining of fdod, equipment, and othel||^ 

— . ; % ' 

supplies through a purchasing agent or directly from vendors. It 
may^invplve the following activities: writing specifications for 
\ food, equipipent, and supplies; estimating requirements for a pre- 
^determined time period, and specifying amounts to purchase; 
locating^suitable vendars; maintaining, current related records; 
obtaining and evaluating bids and quotations; selecting the items; 
receiving, chedki-ng, making 'returns , and adjustments; and 
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approving for payment. • . . " 

'6. Supervision is guiding or directing thej^grk of others on a 

direct basis. It includes planniiTg'and evaluating work standards 
and job performance anrd^invol ves some decision-making based on a 
knowledje-^f the orgap-izational unit. 
7 ^f^atfaqement involv^the determination of overall objdl^^ves and 
^ goals. It^ncorporates planning-, organizing, coordinating, 

actuating, and controlling, with the ultimate responsibility 
for the resulting accomplishments. It may involve^ guiding the 
activities,tpf those performing supervisory tasks and/or other 
personnel . ^ 
The subf unctions of training, budgeting, and public relations were . 
placed within the major functions of either supervision or management. 
The supervision function in^ijded four bOdget tasks and nine training tasks. 
The management function included thirteen budget tasks, f*ve training* ta§ks, 
and twelve- publfc relatioijs tasks. 

These subf unction were defined as the fdllowingr 

Budgeting is planning future income and expenditures with 
consideration for overaVl objectives and goals-'** ^ • 
: Training is developing in each employee the particular skill 
or group of skills essential to effective job performance 
Public relations, is promoting rapport and goodwill between the 
establiishoient and outside. groups or ,corranunities, and assessing 
the reaction of those outride the establishment. 
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The task list and the questionnaires, for managers a^ employees were 
pretested by admini$tet:ifttf^t^ to managers and oth^r personnel in restau- 



rants, hospitaTs/niir^g ^ univers^iJ(/K)od services, and high school 
lunch prograitisT As a result of the pretest, the questionnaires for both 
manager and employee werp- shortened and simplified. Copies of the data 
collection instrumenxs are shown in Appendix A. 

V Selection of Food^^iServf^ Establishments 



One eaMy procedure in the planning of the study was the^determi nation 

of the food service establishments ,to be contsfcted relative to. tasks per- , 

formed by the personnel. , Factors cpflsidp>ed were location, type, and size. 

^ ^ y ^ y - 

The findings of a survey made in 1966 of restaurants, hospitals, an5l nurSin 

homes in, Iowa were used as a guide in the selection of establishments^ and 

in deciding upon other procedures (Aimone, 1967; Bobeng, 1967; JoTin, 1967) 

It was believed the location of food service establishments in^^Iowa 

would not^ffect the job tasks performed by the personnel in the estab- 

.lisbments. In the selection of locations for data collection, areas that* 

werfe chosen included some of the largest population centers in the, state. 

These we/^ also areas in Which there was considerable employment of food 

service personnel in a variety of types of establishments, and areas In 

whtch food- service educa^^j)n programsHeading to less than a baccalaureate 

degree were offered. Datch collection locations initi£(lly selected were 

from the area*? in and arou*iid: *tedar Rapids, Des Moines, Iowa City, and 

Waterlo0/Cedar Falls. Davenport and Sioux City were added to provide an 

adequate sampling of hospitals/nursing homes. . The Grinnell/Ottumwa area 
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was added at a later date to provide an adequate -sampJe.of college and 

university food services.' 

On the basis of the literature and experience, it was assumed that the 

type and size of food service establishment would make a difference in the 

task>^erfoni[ied by. personnel . Thus, the food service establishments 

selected were chosen to be representative of the operations in whtfh most 

> • 
personnel were employed. The restaurants selected were table/booth, cafe- 

ten a/buffet, and counter/window. The noncommercial aspect of the food 
service industry was represented by food service departments in hospitals/ 
nursing homes, colleges/universities, and schools. A minimum size of estab- 
lishment to be used for data collection was defined as one serving at least 
100 persons at the busiest meal period. For restaurants, a minimuip gross 
*1fcles of $100,000 per annum was also established as a selection criterion. 

Individual food service establishments were chosen from the selected 
areas. To provide sufficient data for analysis, it was judged desirable to 
have 20 of each type of food service establishment represented. - 

*£stablishments contacted in this study were classified as follows^ 
Restaurants 

Hospitals/nursing homes 

Colleges/universities ^ , ' . 

Schools ^ 
Findings and discussion relatiTig to^these establishments will be givefl in 
th^ order' indicated above* The Order was based on 'the relative nunter of 
persons employed in^ach of these types o/ food serv^ice operations^. 
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Examples of some of the food service establishments not included in this . 
study were state institutions under the direction of the Iowa Department of 
Social Services^ custodial homes, private clubs, and lodges • 

Definitions of^j^stabl ishments 

' A jr6stauranl was defined as (Iowa Department ^of Agriculture, 1966, 

p. 3): ■ ' . - 

\,.any building or structure equipped, used, advertised as, 
or held 6ut to the public to' be a restaurant, cafe, cafe- 
teria, dining hall, lunch wagon, or other like place where' 
food is prepared or served for pay or profit for on-the- 
. premise consumption, except such places as are used by 

churches, fraternal societies, and civic organTzations ^ 
which engage in the serving of food less frequently than 
once a week. 

Restaurants in department stores, hotels, and motels were included, Restau- 

rant types were defined in the following manner (Bobeng,. 1967, p,J91): 

1-. Table or Booth Service, food is carried to the booth 
or table by waiters or waitresses, 

2, Cafeteria- Service, With the exception of hot foods 
whi^are served from hot food tables, by counter • 
atferRi^nts, all food items are picked* up or dispen- 

• sed the patrons themselves. Food items are 

usually prepared i^ advance and are ready for service, ^'^^ 

but some may be prepared to order. Emphasis is placed . 

on display, ^oods ^re displayed so as to appeal to - 
the patron arro to emphasize the wide range of choices 

• offered. 

Buffet Service. A table is set up with v.arious dishes 
of meat, poultry, fish, cold sweets or pastries, and 
arranged in a decorative manner. Usually guests help 
themselves to the food, ' - , 

3. Counter Service, Patrons are seated on stools at a 
long narrow table or counter. Usually the food is 
served and cleared by an attendant from the back of 

. the counter. Food may be prepared behind the counter 
* or in an ad^cent kitchen. 
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Window Service-. Patrons place their orders- and 
receive them at a window which my be located 
eit>ffer inside or 6utside the establishment. 

A hospital wa^ defined as- (Iowa Department of Health, 1966,^ 

p. 1.1): ' ^ ^ 

...restricted to institutions providing community 
service for inpatient medical or surgical care of 
sick or injured; this included obstetrics .. .A 
general hospital is any hospi.tal for short term ^ 
care of illness or injury including care of 
maternity patients. 

Nursing homes selected were from all categories of nursing homes ahd 
could, therefore, include any of the categories of nursing homes defined 
by the Iowa Department of Health (ca_. 1973, p. 2), that is, basic nursing 
hcfmes, intermediate nursing homes, or skilled nursing homes. 

A college or university selected was one with residence facilities 
providing three meals per day Monday through Friday^ and at least two meals 
daily Saturday and Sunday. The, food service may be the only food service 
operation providing meals, or one of several food service units serving "the 
needs of students at a large university, 

A school was a grade, junior high, high school, or combination of thes 
(within the jurisdiction of the Iowa Department of Public Instruction) pre- 
paring, cooking, and serving meals. 

« 

Selection of establishments 

Data from a 1966 survey (Bobeng, 1967) of restaurants in Iowa were 
Studied to determine names and locations of restaurants that wou]d be of 
desired size (arviual gross> sales of $100,000 or more). The 1966 survey 
had included more than 20 large table/booth restaurants in Cedar Rapids, 
Des Moines, and Waterloo corrfciilgd. A random sample'was made of those 
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, restaurants proportiionate to the population of the three cities.' The 
Bobeng study also provided names of a few cafeteria/buffet and counter/ 
window restaurants. For additional nameis, the Iowa Restaurant Association 
was contacted for help in determining 1) which listings in the yellow pages 
of the telephone directory were cafeteria/buffet restaurants and which were 
counter/window for the three cities, and 2) which restaurants had gross 
sales of approximately $100,000 or more. Selections, from the Cedar Fall^ 
and Iowa City areas were added in order to have 20 establishments. A 
number of counter/window restaurants were not available for the survey 
because they were closed for thej^inter^r had no full-time employees other 
than the manager. (Originally the selection criteria included the require- 
ment of three full-time employees in either middle-level, upper-level, or 
manager job categories. Later, this requirement was changed to one full- 
time employee.) Another reason for losses in this establishment category 
was the nymber of franchise or mul ti -unit' res taurants . According to the 
procedure followed, only one establishment of a franchise or multi-unit 
restaurant was surveyed per area. ^^^^^ 

Hospital names, locations, and bed capacities were checked>H^he 
Guide Issue of the American HospitaT Association JournaJ^ -(1971 ) . In selec- 
ting hospitals it was necessary to include^^ the critep 
of size in the communities selected fnyj^^f^ij^^ nrHA p to ohtf!in''thr 
desired sample number. ' 

The July 1971 issue of Licensed Nursing Homes and Custodial Homes , 
published by the Iowa State Department of Health (1971), was checked for 
names, bed capacities, and locations of nursing .homes r^ln the selection 



of hp5i>Ttals and nurstng homes, the minimum size was initially set at 70 
^beds, since it was anticipate^Lilwet-emp^^ and staff meals would bring 
the meal service ujp^Jto^he minimum level of 1,00. To obtain the desired 
sample size, it was necessary to include, from the selected communities, 
all the nursing homes that met the^size criterion. If was found during 
interviews that jiaj]^nur-s44ig hontes made no provision for staff meals, and 
^^t ^^gcgae -^ne^^ ^ forn" th e study some of the nursTilg -boines^rig- 

'"ina^^^lected. The minimum nur^r of bed patients was then set at 90, 
since the nursing homes surveyed, of wfs size and larger, did meet the 
minimum size requirement. ^ . * 

To obtain an adequate sample of university -and college fpod services, 
it was necessary to- include all that met the-ncnteria in the expTn^ed—- 

■^roup of the communities' selected for data. collection. 

' ... _ . ' 

;^nly schools in .the public school system were~cRo"s"?iTr^ince this cate- 
gory of school rrad previously been studied and was one for whi.ch information 

■was »:eadily available. It was not. possible to make a tentative selection of 
schools before asMng'for their" cooperation, as was'the case with the ^ther 
types of food service establishments. The selection .procedure as describ.ed 
foj- hospital /nursing home and college/university food services was modified. 
Local school districts were contacted by telephone and asked 'for itheir 

^cooperation in tfie study. Then the school food service prJljirjKn directors 
or supervisors- were contacted. Ea^^h school food service director vras asked 
to provide a list of all the scl)Ools in the district where fopdwas pre- 
pared in an 9rt-premise kitchen. School's were randomly clK^sen from the list 
from each area. The number pf schools -selected, ba^ "op. the population o/. 
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each community was determined to be these:" Cedar Rapids, five; Davenport, 
three rDes Moines, seven; Sioux City,-^ 'three; and Waterloo, three-. 

Data Collection ^ 

The datalwere collected through personal interview, telephone conver- 
sation, and correspondence, during the period October 1972 through January 
1973. An initial letter ^ind an information sheet were sent from the Head 
of - the Institution Management Department at the University explaining the 
project, and asking for cooperation. The letter and informafedon sheet were 
ent^O*the*^fol lowing individuals: . ' - 

For restaurants, ta the owner or manager ^ 
.tor .hospitals, to the, director of thfe food service department 
for nursing homes, to the administrator • 

fiDT colleges and Universities, to the director of the food service ' ' 
department . ' * . 

For schools, the letter and^Trrfonriatioji sheet were sent following 
/ the initial telephone call to the scKbal food service director. "j 
A sample of the letters and the information sheet are in Appendix A. Jhe j 
food service owner, director, or manager was contacted..by 'telephone about 
one week after the letter was maijjecj^^ AiT'this time, the project was \jl 
explalpgd-^t^^ ma nagVr^werTVi 1 iTng to^coopefate^' n the 

study,c an 

The-'^procedu ea- 
sel ectte^TlTt 



Jjntment was made^. for ajijlivt€rfview, 





sjyas al$e^^d^ had been 

schopV fox)xi--S:erVTc"^^ rectors ^ _^ 



call was made to^ 



• They were Informed WMth schools had been chbSen, and penffi^ 
.sion was obta^tied^'foFthe cefearchers to contact the individual food * 



service managers and arrange ante rviews/ 

Whenever an appointment was not kept by the interviewee, a second 
appointment was made. If it was not possible to make a second appointment, 
or if the second appointment was not kept by the interviewee, that estab- , 
lishment was replaced by another of the same type, from the lists of 
substitute establ ishmenjts. . 

^ Three res^earchecs conducted the interviews. All three followed a 
predetermined interview procedure, asked questions in the/§^wi^ order, antJ 
in the same manner. For each establishment, the interview was conducted 
wjth the manager of th£ food service operation! Information was recorded 
•by the interviewer on the manager*questionnaire. When it was found the^, 
establishment did not meet the selection criteria, the manager was thanked 
for hiscooperat^^ interview termina'ted. The establishment was 

?freplaced by another operation .of similar type^;--^ , 
In establishments that met the selection criteria, and where the 
manager was willing to coopefatr^rther , task lists and employee ques- ^ 
tionnaires were, expl ained and left with him to distribute to his st?iff. 

' ' * * • 'y^' \^ 

The managers were asked to have an employee questionnaife'^and task list 
completed <by one full-time Employee for, each job category be>ttg studied 
that was represented in tlie establishment. The manager was also asked to 
complete a task list for the^ project. Task lists xind employee question^ ■ 
naires were left in 'stamped, addressed Envelopes to be mailed on completion 

-to the Institution Management Department, Iowa State University. 

/ / 

After a three -weeCfieriod, follow-up letters were sent to those 
-iliaimyers from whom all task lists and questionnaires had not been received. 
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If materjals were stm not received, a telephone call was made to 
encourage response. 

The completed task lists and questionnaires were checked as they were 
received at Iowa State University. If pages h^ad been. missed, if more than 
a few tasks were left blank, or if many tasks were obviously misinterpreted, 
a telephone call was made to the establishment and the task lists were 
corrected and/or completed by the researcher. Where only a few tasks had 
been missed, tfaa- tasks werg coded as no response. 

A method for coding the data was' dev'ised, and coding inst^uctjions were 
developed'. The instruments were coded by one person and the work 
checked for accuracy by one other person. . ^ 

A co{nputer was used to compile the data and facilKa^s^^ta analysis 
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FINDINGS AND DISCUSSION • 

< 

A survey was conducted in Iowa to detemine tas|c's performed in five 
categories of jobs in the food service industry^- 11. was assumed that the 
location of food service establishments (in Iowa) would 'not affect the jefcr 
tasks performed. The seven areas w]gfted for data collection were those 
that had educational facilities that wei;;g, or could be, used for voca-, 
tional food service education. They were also areas that would provide 



many career opportunities in food service. The areas from which data were 
collected were these: Cedar Rapids, Davenport, Des Moines, Grinnfill/ 
Ottumwa, Iowa City, Sioux City, and Waterloo'/ Cedar Falls, It was further 



assumed that si^e.and type of establishment would affect the tasks per- 
formed in the varipus jobs; est^)4shments y/ere, therefore, selected by 
type and size^as explained in the^ Procedure.- ' : " 
Managers in food service establishments who agreed to participate 
were interviewed. When it was determined that an establishment met the 

selection criteria and the manager was \villing to participate further, a 

" . ^ ^"^ ^ ^ 

task list was left for the/itfjinager to complete^^nd task lisits and 
employee questionnaires were Teft with him for distribution to his full-tir 
employees. A task list was.^ left for one fulNtime employee in each, of the 
job categories being studied, whenever the job categp.ry was represented in 
the .establ isbment ^concerned. Data collection anstrumefrits are shown in 
Appendix^^-^-^"^ ' , 

The job cajtegpries considered in the present study, as defined in^the 
Procejdure, are given below: 
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Middle-^evel service 
Upper-level service 
Middle-level production 
Upper-level production 

0 

• Managers 

To better illustrate the similarities and differences among job categories 
that would normally be a part of job progression, job categories will be 
discussed in the order listed above • ' ^ 

The responses to tasks were a part of these following functions: 
Service ' r • - 



'i-Production * 
. San i ta t i 0 n/ s a fe ty 

Menu planning 

Procurement 

« 

Supervision 
Management 

The number of tasks considered to be a part of each function „or sybftitiction 
is given below: • ^ 




Function oY* subf unction 
Service . • 

Production >^ 
Sani tdti onVsaf ety 
^Menu planning 
Procurement - 



Number of tasks 



Supervision 
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Number of tasks 
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Function or gubfunctron 

Genera] ^ 29 

Service ^ « 15^ 
Production ^^.^^-r—^T 

Sanitation/safety 5 

Budgeting 4 

Training 9 

Management 

General ^ 19 

Budgeting 13 

Traini ng ' 5 

^ ^^-Public relations 12 



Type^^of es'tafilishments for which djata were reported were theses 
Restaurants 

Hospitals/nursing homes 
/ Coll eges/uni*versi ties 
Schools. 

Restaurant data Were collected ahcj tabulated fgr-^ttfr^e subtypes: 



table/booth, cafeteria/buffet, and coupe^Window. Hospitals and nursing 



separate categories. For purposes', 
combined as previously shown. 



homes were originally to^bfe studied in 

of repo>t*ing data, establishments were 

The number of tlislri7s.ts .-Vj^ft^irfFTe^ returned, and 

finally used to provide. d'aj:a*f or the present study is shov/n irr Table ' ' 

47 in Appendix B, classified by type of establ^ishment .and area. Of 

the 525 task lists left f6r*^ive categories of employees^, 371, or 71 
•percent, were returned: The number of task list^ used was 339,.*65 percent 
^pf. those 'lefty and 91^percQnt^ of those returned) ^ome-^^k^HTtTwere not" 

u^e4^because they had.baen returned by em^loyep in the wrong job category. 

Others,,^ as'- in \he coarse of J:he coynteryvnndov/ res:taurants* and tke'^^chool.s', 



were from job categories represented by too few to be reported. In a few 
cases the task lists wefre discarded because they were too incomplete. A 

brief summary of the participation hy joo category is shown in Table 1 v 

* , - • ' .'^ ' -y^ ' j( « 

Table 1. Number of tastJists lefit> returned, and used for five job 
categories 



• Job 

category 


Task^ 
lists 
.left 


Task 
lists 
returned 


Task, 
lists 
used 


TasJ< listS' " 
used' of those 
left returned 


* 

Middle-level , 
service 


103 


64 


50 


■• ^^ 

49 


% , 
78 


Upper-level 
service 


72 « 


39 


36 


50 


92 


Middle-lev&l 
pro4uctij5n 


125 

• 


''lOO 


91 


73 


I. 


Upper-level • , 
pro.ductlon 


87 > 


^- 55 

« 


51 


59 


93 \ 


Managers 




" 113 


' 111 


80 


98 


*' Votal ' 


525 


37T 

• % * 


339 




* * 



* number of establ ishmen,ts. represented in the preser^t Vtudy,- 

classified by type of establishment and by Idcatipn,, is shown in Table 481 
. . ' • , . . , . ? 

^^Hri,,ApperjfJix B. The. number ;and ty\e of 'establ ishmenis from 'which data 
were analyzed are as shown below: 



/ 



Restaurants ♦ 



32 



T^ble/booth . 
Cafeterfa/buf fet . 
Courvter/window . . 



14 
11 
7 



• Hospitals . 



^20 



25 



Colleges/universi ties 

. Schools 
« 

Total 



23 

. 21 

no 



/ 




/ 



A detailed analysis of establishment data and infor^m^tion about the 
employees is shown in Appendix B, Tables 49^4^^ 

Information regar*ding numbers of full-t>rfte^jf^part-time employees 
by type of establishment and job catego^^^i^gi ven in fable 5^5 in Appendix 
^/B. This information was requested fon seven jo'b categorfes.i ' manager, 
^ lipper-levej production /middle-level production, beginning-lgvel^ produc- • 
tion, upper-level service, middle-level, service, and beginning-level 
service .^Although the task^f tHe beginning-level employees were not 
determined^^JM^ number of p%onnel in'th'esfe categories was determined. 
Es-qnwted numbers of personnel employed and percent pf part-time to 
, fu1l--Mme personnel 'by type of establishment are summarized -I rT table '2. 

./^Tfie actual job titles given by personnel surveyed are presented in 
' Table 57, Appendix B, listed according to job category. In cases'in which 
respondents seemed to be tn two job categories, their responses were 
analyzed" according, to their primary role, determined by the numbers of 
tasks performed in the various functional areas.' For example. Cook is a 
job title listed by respondents in both upper-level i^^oduction and middle- 
level production^ job categories. Cooks" whose respons^ were arlalyzed in 
the jipper-leyel production job j:a1^egory, pej-formed supervisory ahd manage- 
ment tasks fh'at cooks anajyfed in the middle-level production job category 
did not. _ The wide variation i^n titles will be considered in a later ^ ^ 
discussion.*,,/ •■ - ' . _ 
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Job title information obtained in the survey is summarized in Table 3 



to show the total number of different job titles reported for each job 
category in each type of establ ishment. There was o^^erlap in use of job 
titles, thus, the total number of job titles reported does not equal the 
sum of the number of job titles reported per job category and per tyf^e of 
establ ishment. 

Table 3. Number of job titles reported sby respondents, classified by job 
category and type of establishment 

., , Total job titles. 

Respondents R'*' HN CU 



I 



Manager 


4 


8 


7 


1 


. 14 


Upper-level production 


7 


15 


11 




24 


Middle-level production 


13 


14 


14 


8 


38 

* 


o 








UppeV-level service 


8 


10 


7 




24 


Middle-level service 


8 


"19' 


6 




32. . 


Total , job titles 












reported 


40 


66 • 


45 


9 


132 



R - Restaurant; HN - Hospital /nursing home; CU - College/university; 
S_-. School \ 

} ' ■ . 

Information "provided fr5>n the task lists was analyzed- to provide the 
following data: • ^ ■ ^ 

1. Number of responses to each tasl< item according to level of 
frequency of performance, that is, the task was performed 
^ 4 - several times a day 

3 - once aaday or several times a week 
2 - once a week or several tTmeS 
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1 - once a month or less 
0 - never 

2. Total number of ^responses to each task item 

3. Number of participants in the study that did not respond to 
each task item , _ ^ 

4. Percent of respondents who indicated that they-did perform 
a task, levels four through one 

5. Wean level of frequency for levels four through one for each 

tasjc . " ' 

\ 

6. Standard deviation , ^ ' 
7- Mean level of frequency for levels four through zero for 

' eaciPtaslT^ — - - — 
^-...^^ 8. Standard deviation. 

Jhe^-^tbftve data were classified according to function to which the task 
contributed and^ttie type of establishment represented by the respondents. 
Data were then fur^er classified by job category of respondents. Data 
regarding percent of respondents who indicated that they did perform the 
, tasks, levels four through one, are summarized in subsequent tables. Tasks 
performed by more than 20 percent and more than 50 percent of the respon- 
dents are indicated. Tasks are listed according to the functions to which 
tjjey contributed. The number given before each task listed refers to the 
number of the task on the data collection instrumer^^?^#endix A. Data 
are classified by job category and^^t^pe of establi^B 

Tasks that were not p^rif&nfied by more than 20 p^^^ of the respon- 
dents in at least one job category in one type of establishment were 
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dropped from the corresponding tables in which the job category task -per- 
formance was shown. ' * 

Tasks 46 and 133 were dropped from the tables because it was apparent 
frooLthe responses that the task statements were misinterpreted- Task 164b 
was not performed by any^of^Jhe^^ 

As shovm^^ B and in subsequent tables, schools lacked suffi- 

cient numbers of positions for middle-level service, upper-level service, 
and upper^J^l prodacrforTcategories for inclusion in the findings. Only 
data for the middle-levej production and manager job categories are 
reported in the present study. * -^^^ 

The mean frequency, based on the frequency of task performance by 
those personnel who actually performed a task (levels four through one), is 
also reported in several of the subsequent tables. In the food service 
industry, frequency of performance does not necessarily relate to the rela- 
tive importance of the task. In addition, there may be a wide range in* 
frequency of performance among personnel in the same job category and in 
the same type of food service establishment who do perform the task- These 
differences in performance may result from var^iations in organization of 
jobs, operating procedures, type of menu and service, or from the abilities 
and experience of each worker. 

Mean scores for frequency of performance (based on levels four through 
one) were classified as follows: 

Classification Mean Scores 

A 4.0 3.5 

B 3.4 - Z.5 

C 2.4 - 1.5 ■ 

D 1.4-1.0 



The classifications for frequency jo# -performance are shop^^Jtrthe subs 
quent tables flTrn^ErettCgslTV^ ^-'^"""^^"""^ « 

The findings are first pre"Serited>e€^ to job categories, with 
consideratie«a 'for the effect of establishments. Similarities and differ- 
ences among 4:he categories are then considered. In tables, tasks are 
grouped according to function and then listed in the sequence given on the 
original task list administered to personnel. Since the function of 
supervision and management have subfunctions, the tasks for these functions 
are grouped by subfunctions; hence, the tasks will be in ascending numer- 
ical sequence within each'subfuiu^tfonT^ 




Performance of Tasjc^ by Middle-level Service, Upper-level Service, 
Middle-lev^ Production, anrf Upper^Tevel Production Personnel 

Performance of tasks by middle-level service personnel 

The number of tasks performed by more than 20 percent of- middle-level 
service personnel is shown in Table 4. 

Service tasks ^ The service tasks may be considered in thre.e groups: 
direct tasks, supporting tasks, and miscellaneous tasks. Almost half the 
service tasks indicatj^_the important role^of liaison between the organiza- 
tion'^nd the patron and involve a direct service, to the patron, for example, 
"Greet patrons and show them to seats," or "Present menu to patrons." About 
one-th<i>d of the service tasks have to do with support of the direct tasks. 
Examples of such tasks are, "Set^ tables," or "Set up serving areas . " The 
miscellaneous service tasks are related to quality, quantity, and cdsj 
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sble 4. NuQifaer of tasks performed by middle-level service personnel , 
classified by job function and type of estabHshmerrt-' ^ 



Total number 'of Number of tasrRs performed by personnel 

tasks retained .in job category 

Job function in studya . Total ' rB m m 





ou 


A C 

45 


45 


37 


38 


Production 


63 


_ 44 




23 ' 


40 


Sanitation/Safety - 


39 


31- 


19 


24 


27 


Menu plannijig , 


9 






1 


Procurement 


21 


3-fi?- 


2 . 


2^ 


1 


Supervision 


- 90 


38- 






28 


f^anagement 


49 


2 


2 







Tasks retained iir study include those tasks performed only by managers. 
'^R - Restaurant; HN - Hospital/nursing home; CU - Col lege/Oniversity. 

control or represent opportunities for an employee' 's personal and profes-' 
Clonal ..growth. ' * — ' . 

. ^Middle-level service personnel performed 46 of the 50 service tasks. 
As indicated in Table 5, not only were most of the service tasks performed 
in one or more types of establishments, but 38 service tasks were per&ormS^ 
by more than 50 percent of the respondents irr one or more types of estab- 
lishments. 

All but one of the tasks perfopied by this job category were performed 
by restaurant personnel. The, exception was task 22, "Record modified diet 
orders andyor food preferences." Task 22 was unique to hospi tal/nursing 
home personnel . 



Table 5- Service tasks performed by more than 20 and more than 50 ^^ercent^ 
of middle-level service personnel > with, i^ntfi cation of mean fre- 
quency of task perfonnahce'^, classified'-by type of establishment 

^ask ' 



number Task' 


RC 


" m 


CU 


1 . 


Set tables . ' 


65A^ 


xB 


xA 


2. 


Greet oatrons and show them tn <;pat<; 


65B 


xB 


— 


3% 


Present menu to oatrons 


82B 


xB 


- 


4. 


Answer oatrons ' gups tions rporirdi nn monii 

choices and foqdnprepa ration 


lOOA 


\J\JU 


OOD 


5. 


Take oatrons* orders accordina tn nivpn 
procedures 


94A 


AU 




6. 


Relay patrons' orders to kitchen * 








K 


Serve food* beveraaes. and rnnHimpnts fn natrnnc 




72A 


88A 


8. 


Give menu substitutions, second helpings, or 
special diet items 


71B 


76A 


75A 


■9. 


Replenish coffee; water, rolls, and butter 


88A- 


64A 


75A 


10. 


Ask patrons served how they enjoyed meal 


88B 


xB 


xC 


11. 


Present bill to patrons 


/ 1 n 




Xd 


12'. 


AccapijJaymentJ'rom patrons (^ash, rrleal ticket, 
cards, e^ CtK^j^ ---- ^ ^ 


88A 




xC 


13. 


Tak€ dining room reservations 


xB 


r 




15. 


Replenish foods in serving counters, hot food 
JtaiQes, etc. 


63A 


6 OA 


lOOA 


16. 


Request replenishment of foods for food serving 
stations (hot tables, serving counters, etc.) 


■ xA 


64A 


lOOA 


If. 


Arrange food and beverages in an attractive 
manner (e.g., cafeteria counter, buffet table, 
dessert tray) 


65A 


68B 


1.00A 



X indicates performance by moreH:han 20 percent of the respondents; 
percentages are shown when the task is performed by more than 50 percent 
of the respondents . ^ ^ 

^A indicates a task performed several times a day; B, once a day or 
several times a week; C, once a week or several times a month; D, once a 
' month or less. 

c 

R - Restaurant; HN - Hospital /nursing home"; CU - College/university. 



Table 5. (continued) 



Task 
number 



Task 



19, 
20, 
22. 

'24. 

26. 



Put up menu on display board 

Prepare menu sheet^or folders 

Record modified diet orders and/or food 
preferences 

Set up serving areas (serving counter, buffet 
tabje, trayline, etc.) 

Portion or serve the fol jipwing- foodsj 

a) juices 

b) SOlFpS 

c) meats 

d) ' potajtoes, rice, noodles, or vegetables 

e) garnishes Or relishes 

f) butter . - • 

g) bread, rolls 

h) cereals 

i) s^'l-aas" 
j) sandwiches 
k) des 
1) 







m) special or modified diet items 


57B 


728 


57C 




n) take-out 


'878 




xB 


28. 


Transport prepared foods: 










a) within the building 


.568 


.63A 




31. 


Clear and clean dining room tables 


88A 


x8 


75C 


32. 


Reset tabl es • 


65A 


x8 


XB 


33. 


Return leftover food to kitchen area 


53A 


678 


1008 


34. 


Clean and replenish waiter service stations 


80A 


x8 


63A. 


35' 


Operate cash register 


65A 


X8 


xD 


37. 


Count number of people served 


xB 


xB 


. xC 


38. 


For special events: 










a) set "tables 


■59c 


xC ' 


■ xC 



d.7 



Table 5. • (continue 




Task . . - ' . ' ^ ^ 
number iEasR 




m 


CU* 


38. set up rooms ,^ 


xC 




xB 


c) decorate rooms 


xC 






39, Store and maintain equipment for special 
events - . * * ' 






xD 


132, -Serve standard portion i'izes • ' 






88A 



Non-performance of direct service tasks within a given establishment 
was probably dueij^ type of service. For instance, college/university per- 
sonnel did not "Greet patrons and show them to seats," df "Prese^menu to 
patrons," because colleges/universities usually serve cafeteria sty^e. 
Similarly, hospi tals/hursing homes do not usually receive payment as a meal 
is served to patient^; therefore ^ hospital /nursing home personnel did noj: 
perfdrm-such -tas^ks as, "Present bill to patrons," In this job e^tegory., 
restaurant personnel were unique in that they took dining room reservations 

m 

As would be expected<^middle-level service personne^ from all types of 
establishments performed most of the supporting tasks, As'With direct se^r- 
vice tasks, the supporting tasks unrelated to the establishment's type o^f ' 
' service* were not performed, as in the case of college/university personnel 
who did not "Relay patron's order to kitchen." Tasks tending to aiffer^en-;r 
tiate patrons' service requirements were not performed in all iestabTishments 
For instance, restaurant personnel performed *f our tasks related to spec^ial 
events, college/university personnel performed three 'of *them, .and;hospital/ 
nursifig home personnel, one. However, as mentioned befoKe^, hospital /'nursing 
home personnel were unique in that they recorded modified ^diet^V^ 



' Performance, of miscellaneous tasks was r^ated to quantity and cost 
control; tasks numbered 35, 37, and 132, were common to middle-level service 
personnel 'in all tfypes of ea^tablishments. 

As would be^xpeoted for middler-leveV service personnel, most of the . 
mean fre quency ratings for service .tasks performed were for several times 
a week or more, often several times a day^ - ^'^^^^^^ ° 

Production tasks Middle-level service personnel performed more 
than two-thirds, or 44 of the total 63 production tasks. Of the 44 tasks 
presented in Table 6, college/university personnel performed 40, hospital/ 
nursing home personnel 237 and restaurant-^ersonnel , 14- 

College/university personnel, especially, performed more production 
tasks than might be e4>ected by this job ca,tego^y. In the middle-level' 
service job category, only personn^ itl' Colleges/universities operated food 
mixers ^ind ovens. They also' prepared more f9od jtems than'did personnel 
from other types of establ^ishments , including sauces, gravies, waffVes, 
:pies, and'>pastri&:A .S^nee- 1 arge ^r^mbeir;s of people are served in a rela- 

* '**-^v', I ^V\/. ' ''''' ; • - . - ^ 

trvely strort tijne, hmny'^ employees ^trfr apparently •';:equ1 red. during service 
periods arfd^^ th^ref ore, *are available to assist- Wi'th production when' the" 
.Cafeteria is m% open. • » ♦ . ' ,^,> • * 



^ Jasks common* to/ respondent^ from ajl e^tablishpien^ts included those, 

related to quality and 4)artion contr^gl, work scfiedules, transporta^tion of 

food xiurin^ preparation, operation of certain special equipment', and 
• — • t ^ / 

preparation of* certain J'iJodS. ' • ' ■ 

. In *g|fneral^, tKe l6vel of frequenoy for perfQrmance of production tasks 



vyas lower than fpr service tasks; however, for the job category^ as a. whole, 
approximately one-half the mean frequency ratings for tasks perfortned wfere ' 

r 

for^several times a week or more often. ' ' 

Table 6, Production tasks performed by more than 20^ and more than 50 per- 
cent^ of middle-level service personnef^ , with indication- of mean 
^ frequency of task performance^, classified by type of establish- 
, ^ ment " - 

• ' 

Task 

number Task ^_ . HN- \ CU 

47. Fol low written recfp^s in preparing food ; - - xB 

(J ^ , 

52, JDiscuss work schedules and preparation of food ^ 
wi th : ^ ' ' . , • . / ^ 

b) supervtspr ^ ■ xC 5fC 83C 

54. Assemble all recipe ingredients ^ - - xC* 

55. .Weigh recipe i ng^d^f^ntT - r xC 

56. Measure recipe i ngredi€ffvts xC - xC 

57. During prepajraif^^T^ranspor^ foods to* and from 
work .areas, ranges, refrigerators, and/or 

serving areas, _ ' , , . ' xB 608 \\ 88B ' 

58. Prepare food for cook's use: ' %. ^ • ' 
a) fruits ^ ^ . , xC - 

^ b) vegetables - • xC . xC 

"e). si ice meat, pouftry, and/or cheese - ,7 xC 

. f) bread meat, fish, and/or poultry^ /. , ' .*xC 

59., Prepa^re foipcis for modified diets by: 

a) >veighing . , . ' - *xB xC 



. X indicates performance by more than 20 percent* of the respondents;* 
percentages are shown when the tasjc. \% performed % more than SO percent 
of the respondents. . ^ ^ ^ 

A in,dicates a task performed 'seVeral times a day; B, once a day or 
several tiiries a week; C, once a 'week or several times a month; 'U^ once a 
month or less. \ , * / . > , 

R -.Restaurant; HN - Hospital /nur^ijng hfOipei'CU - -College/university. 



Table 6. (continued) 



Task ' 
number 



.J-ask, 



T 





nil « 


CU 




/xB 

aD 




xB 


xB 


> xC 
xC 




xC 


xC 


t xC 
- 




xB, _ ; 
xC' 


xC 




..?x^B -. ■ . 






xC' 


xA 


64A . 

xB ^ 


88B 


xA 


68B 


lOOB 


xA •■ 


768^ 


88B 




xC 


xC ' 


' xB : 


xB 


63C 






xC " 






XD ' 




xB - 


.*63C 




xB 


63C '/ " 
.xB - 
xB* 




xC 


xC 




i 


. ,xd ; 

63C ' . 




72£ ' ^ 


' XB, 
P8B 



59. b) measuring 
61 . Prepare leftovers for storage 

c 

^66. .Operate special equipment (during course of 
work>: . * ' 

a) scale 

[). b) food mixer / 

c) sneer * 

d) deep fat /ryer .^"^ 

e) oven 

g) grill . 

k) high speed cutter lor chopper 

m) coffee urn and/or coff^emaker ^ , 

p) blender 

Prepare for meal service: ^ - 

a) fruitw,^ ^ . 

b) juices ' ' ^ ^ 

c) salad ingredients 

d ) 'S^l ads * " ^ ' 
ej foEin tail! items ^> . 

f) sandwich' ingrediehts and ffl Tings \ 

. ' g) sandwiches • ^ • 

' * * ' * ♦ * / 

h) relishes*and garnishes ^ * 
© * • • • * •* * 

* , i) soups , * ^ : ^ 

j) sauces, gravies' 
nj eggs and egg dishes 
-p) vegetables * * 

s) waffles, .pancakes . ' . * 
t]t hot cereals . . * . * 

u) toast * . • 

• ' v) baked desserts . ' 

w)* puddings 



■,..xC 



38' 



• I' 



'TabVe 6. - (coritiniied) 



Task ^ 
nuffiDer >asK 




^ R HN . 


cu 


67. x)/ptes, pastries 






xC 


7) cakes and cookie? 






57C 


z) bread and rolls * 


9 

* 


-xB 


xB 


aa) .bjeverages 




xA 643 


63A 


ad) pureey foods 


• 


^ xC 













Sani taffon/saf et.y tasgs Middl^.T,level service personnal performed 
31 o^^e39 sanitation/safety tasks. As with .production tasks, college/ 
university personnel performed more sanitation/safety tasks than did' 
hospital/nursing home or restaurant personnel/ * 

According to Table 7, more than 50 percent of respondents in aT.l 
three types of establishments performed 5 of th^. 31 tasks", sucj) as, ■ 
"Return soiled, dishes to "dishwas'hing ^rea,'! "FollgW-^lTealth rules....," And 
"Cleatn counters. " * . , ^ < 

'Thd tasks not performed in some establishments or performed by fewer 
respondents hjd^jtfer^with washing dhlies^ airS uterfsils .an'd cleaning equip- 
ment apd the physical surroundings, ^such'as* walls and floors. Mor^ \ 
restauraqr personnel. responded to sanitatipn/safety^ tasks that were per-, 
formed in ^he-serving area. For. instance, they returned soiled dishes to 
tbe dishwashing area,- but did not wash them; they cleaned dining rbom 

» * 

tables, and chairs, but not ovens,. Performance' of such tasks again points 
to the fact that middle-level service personnel in restaurants seem to 
.work J'gss often in the kkchen than they migh-t if employed by a hospital/ 
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Table 7> / $ani£atlon/Safe1;y tasks performed by more than 20 and more than 

50 per<^ent^ 0/ middle-level service perst^nrneJ , wi jth ^ndlcatiatib of 
,i M 'ifle^^rf frequency of task performahCet^^. elcis^sified by type of' estab- 



lishment 



Task 
number 



Ta^* 



HN 



29. Return soiled dishes to dishwashinq^area 

30. Receive soilecf trays and dishes returned # - 
(bussecl) ■ ' 

62. Dispose of waste materials by proper metPfod 

66.^^ Operjate special equipment (during course of 
work) : 

n) garbage disposal unit ' 
0) dish machine \ ^ ¥- 

94. Follow health rules and regulations when , 
handling fobds • ' 

95. ^ Wash dishes using recommended procedures:^ 

a) by h^d-c^ . - , ' 
b^by dishmachine ^ * 

96^ Wash cooking and serving iftensils: 
" a.) by *hand ^ \ 

b) »by (ffachine . * > '/ » 
97/ Clean: ^ * \ r ' 

.a) counters 
' -'Jb) refrigerators' 

c) hot tables 

d) work tables , 
• e) dimng roqm .tables, 



88A • 80A 



xB 



xB 
xB 



63B 
72A 



60A 
xB 



, 94A 88A 

xA 
xA 



xB* 
xA 



^ S8A, 76A' 
\, xf ' 60?, I 
'.xA 
65A 
65A 



"7^ 
lOOA 

xC 
88B 



xB 
, xD 

■88A 

0 

xB 



5 7-6 



100 A 
63B 

63A '%100B 

76A . aaA 

xA , 75C 



X indicates performance by, more than 20 percent; of tfje respondents; 
'percentages are shown wf>en the task is performed by more than 50 percent 
pf. the respondents. * , * ' 



A indicates' -a 'task^ pe informed several times»a day; B,. once a day 0 
several -times a week; cVojrce a week, or several times a month; D, once 
.month or; less* 



R - ^Restaurant; yHN - Hospital/nursing home;^CU - College/university. 
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Table 7. (continued) 



Task 
number 



Task 



97. Clean 

f) dining rqpm/^hai 

g) sfervice stands 

h) food, trucks 
) ov^rfs 

^)^anc[e<C 



nj'^^agl&p fat fryers 

0) coffee lurn 
p).dish malhine 
CI ean : • 

a) windows 

b) woodwork . 

c) storage areas 
e) walls 

1) floors - wet mop 




58, 



ld7, 
113. 



Maintain safe wording condHi^s 

Check clean 
dress : 

a) for self 




Check clean! ines/ and appropriateness of 
dress : / / 



-7^ 



HN 



65B 
^63A 



xA 



xB 
xC 
xC 



•/xA 



xB 
xA 
xB 



64B 
xA 



xB 

xB' 
72A 



88A 84A 



CU 



86 C 
88C 
630 
xC 
xC 
xC 
• xC 
88B 
xD 

xD 
xD 
xD 
xD 



88A 



/ 



4' 



ni^rsing 'home or, ,especiaMy, by a college/university 

For the joJ) category as a whole, approximately three-fourths of the 
mean frequency ratings for tasks performed w^e for° several times a wek or 
more,often. In hospitals/nursifig^mes all 9ffhe sanitafi on/safety tasks 
performed were performed^seW^^^^ " , -. • 
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{■tenu planning tasks In general, tasks related to menu planning 
were not performed by this category of persdnnel , as is shown, in Table 4. 
The exception, task 71, "Check: menu for attractiveness of color, flavor, • 
affd texture," was performed by 50 percent of middle-level service personnel 
in col lege/university food service. 

Procurement tasks Middle-level service personnel seljdom performed 
procurement tasks. As shown in Table'8, ef the three tasks performed by' 
these personnel; two we>^e concerned with the storage and distribution, of 



Table 8. Proiaiirement tasks performed by more thafi 20 and more than &0 
percent^ of middJe-level service personnel s with indication of 

. ^ * mean frequency of task performance^, classified hy type of 
estaBlishmerit - — ^? — 



Task • 

number , Task , * - , 




HN 


cu 


91. Place received items in storage. 


xB 


• xC 


xD 


92. Fill requisttipns and distribute goods-*' 


V 


xB " 




1 37 , Keep i rff ormed of-price andr-product market 
changes"> ^ • 


xC 


• 





' ' a ■ . A ^ ' — 

- X indicates performance by more than 20 percent of the respondents; 
percentages are shown 'when tlie task is pe^rfomed by more than 50 percent- 
of the respondents • * j 



A Indicates a task j)erformed several times a day; B, once a day or 
several times a week; once a week or several times a month; 0, once a 
month or Jess. T ^' ! . 

^ - Restaurant; HN - Hospital /nursing home; CU 7 College/university' 



gqpdj No procurement task was. perfohjied by more than 50 percent .of per- 
^onnfet: 1ft this job category in:a7iy;type bt,fOdd;sBrvice. Only in 
re's taMrawts ;)ias nhe-.tasT< , %e^p Informed of pWce .and market changes*" 
performed. The 'ta^R, "Fill requtsiiions and distribute good?'' was. 



performed by this job category of personnel only in hospitals/nursing homes 

SupervisHn tasks Jiiddle-level service personnel in the three - 
types of establishments performed a similar number of supervision tasks at 



both the above 20 and 50 percent response levels, as 


shown in 


Table 9. 


Of 


the total 90 supervision tasks, 38 were performed by these personnel. 




TaWe 9. Supervision tasks perfonned by more than 20 and more than 50 
perc^nt^ of middle-level service personnel, with indication 
mean frequency of task performance*^, classified by type of 
establishment 


of 


Task 

niimKov* TacU 

liUiiiucr labN. 


K 


HN 




23. Decide number of portions of varioyg foods 
needed for meal service r*"^^ 


xB 


xB 


xB 


25. Check that hoi diijg temperatures for food and 
beverages are correct 


65& 


54A 


88A 


40.' Determine number of portions of menu items 
served 


xB 


xB 


xA 


41. Calculate food waste by checking: 








a) plate returns . ^ . 




- xB 




52. Discuss wcy^k schedules and preparation of food 
wn th : " 








a) assistant 




xB 


57C 


64. Decide on portion sizes 




xA 


75B 


65. Check sizes of pqftions served by: 








b) weighing 


xB 


xB 


xC 


c) measuring 


xB 


xB 


57B 


d) viewing 


xA 


65B 


86A 



X indicates performance by more than 20 percent^of the respondents; 
percentages are shown when the task is performed by more' than 50 percent 
of the respondents. 



A indicates a task performed several times a day; B, once a day or. 
several times a week; C, once a week or several times a month; D, once a 
month or less* ^ 

' , - Restaurant; HN - RospitaT/nursing home; CU - Col lege/uni vers ity* 
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Table 9. (continued) 

n^sk ^ 

IM*er Task HN " C(J 

73. Post menus where they are seen by staff xB - xB 

93. Check conditions of goods in storage areas xC - xC 

100. Call maintenance department and/or equipment' 

firms to inspect or repair equipment - xC - 

114. Maintain current job descriptions xB xB 

119. Acquaint new employees with their own and with 
other people's responsibilities within the 

department 690 xD 63C 

120. Discuss objectives, policies, and standards 

with new employees ' 59c 

121. Evaluate personnel performance xC - - 
13Q. Write" requisitions for storeroom itSs xC - xB 

18. Check that foods are attractively ser\«ed- 

to patrons 88A ■ 68A lOOA 

27. Check patrons' trays for correct contents- 

and appearance- \, xA 84A xB • 

36. Tally checks arid compare with cash , xB - - 

78. Provide diet instrtijctions at physiefan's ' 

request " '■■ , - xC - 

112. Handle grievances, problems, and complaints of: 

a) patrons xC - - 

147. Supervise: . 

aa) counter/tray line attendant - . xA 

42. Calculate food supplies needed foV day's 

production . . xB 

43. Inform staff of amounts of menu items to be 

prepared - xB xB 

44. - Check to see that all -ingredients and food 

items requi-red for menu are in stock xB xB xB 

49. Check recipes and record needed changes - xD 

50. Develop and/or test new recipes - - xD 

51. Check quality of prepared food by tasting - 

and/or smelling j^g .. 

60. Decide if leftover foods should be saved 

or discarded ■ • ■ xB xB 63B 



r V V 
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Ta^le 9. (continued) 



Task . 
number 



Task 



HN 



CU 



65| 

111 



145 



)50, 
153, 



Check sizes of portions served by: - 

a) calculating 

Hold meny conference with staff members . 

Evaluate safety practices in department xB ' 

Check cleanliness and appropriateness of 
dress: 

b) for others - - - xB 
Train personnel : 

a) informally 53D xD 

b) using a planned program ^ xD xD 
Staff meetings : 

b) attend xD xD' 

Participate in department discussion sessions xD xD 



xC 
xC 



xA 



xD 



xB 
xD 



These were tasks mainly concerned with holding^ portioning, or serv.ing food; 
or with training, ^aluating, or scheduling employees. Of the 11 tasks per- 
formed by more than 50 percent of the respondents in at leasts one type of 
establishment, all were tasks related to serving food or to employee 
training. 

Five supervision tasks were performed by middle-level service personnel 
only in. restaurants; two involved training of others. Five supervision 
tasks were performed by more than 50 percent of middle-level personnel in 
restaurants, two of which were concerned with serving quality food and 
three with training new employees. ' 

The three supervision tasks pei^ferTR^^y^jni^ personnel only, 

in hospitals/nursing homes involved calculatiVig waste, calling regarding 
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maintenance of equipment,-: and prbyidiog dlet information. All four tasks 
performed by more than 50 percent of ^ these personnel related to portioning 
or serving food. ^ - ' 

Five supervision tasks were performed only. .1^ college/university food 
service by middle-level service employees. Of the five, four were related 
to service and productiolH*^ Eight supervision tasks were performed by more 
than 50 percent of middle-level service personnel in college/university 
food service. Six of these dealt with ensuring quality and quantity 
control of the food served. \ 

For the job category, approximately two-thirds of the mean frequengy 
ratings for supervision tasks performed were for several times a weet^ or 
more often. 

f^anaqement tasks Management tasks were seldom performed by 
middle-level service personnel, none*by^ore than 50 percent of the 
respondents. Two t)f the 49 tasks were performed, and these only by 
restaurant personnel , as shown in Table 10. 
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Table 10. Management tasks .performed by more than 20 and more than 50 

indication 



of mean frequency of task pferformance^ 
of establishment 


i classified by type . 


Task 

number Task 


HN CU 


148. Develop on-theTjob training procedures 


xC- - - 


155. Keep informed of federal, state, and local 
legislation as it relates to food service 
operation 


xD 



a 



X indicates performance by more than 20 percent of the respondents; 
percentages are shown when the task is performed by more than 50 percent • 
of the respondents. 

'^A indicates a task performed several times a day; B, once a day or 

several times a week; C, once a week or several times a month; D, once a 
month or less. 

R - Restaurant; HN - Hospital /nursing home; CU - College/university. 



er|c . - , - ^0 
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"Performance of tasks by upper-level service personnel 

^ \ <, 

The number of tasks performed by more than 20 percent of upper-level 

serv.ice personnel is shown in Table 11. 

Table 11. Number of tasks performed by upper-level service personnel > 
classified by job function and type of establishment 



Total number of ' Number of tasks performed by personnel 
tasks retained in job category 



Job function 


in study ^ 


Total 


— 


HN 


CU 


Service 


50 ' 


50 


45 


44 


45 


Production 


63 


37 


n 


28 . 


28 


Sanitation/safety 


39 


29 


21 


21 


22 


Menu planning 


9 


8 


4 


8 


. 1 


Procurement 


21 


12 


10 


8 


9 


Supervision 


90 • 


- 81 


56 


67 


73 


Management 


49 


21 


17 


17 


8 



Tasks retained in study include those tasks performed only by managers 
R - Restaurant; HN - Hospital /nursing home; CU - Collegey.universi ty. 



Service tasks All service tasks were performed by upper-level 
service personnel in at least one type of establishment. As shown in Table 
12, most of the tasks were performed by more than 50 percent of personnel 
in one or more types pf establishments. . • 

Twenty-two of 26 direct-service-to-patron tasks were common to upper- 
level service personnel in all establishments. More than 50 percent of 
respondents in all establishments answered patrons* questions, served food 
and substitutions, replenished coffee, and portioned or served specific 




9 

food items • Because of the type of service provided,' hps^ital/nurstng [joijie 
personnel did n^t perform tasks such as, "Greet patrons and shown them to ' 
seats," or "Present bill to patrons." Portioning or serving special or 

V * 

modified diet items was performed only by personnel in^hospi t^ls/nurstng; 
homes and col leges/univjersi ties. ' ' " " 

Most of the service support tasks were also common to respondents from 
all establishments. Examples of cofnmon tasks were setting tables and . 
replenishing servrng counters. Some tasks were cormion to respondents of 
two types of establishments. For example, restaurant an.d coTl^geVuni versi^ 
personnel set up special 'food displays. 

In this job category, three service support tasks were unique to 

hospital /nursing home personnel. They were the tasks of recording andt ^ 

maintaining modified diet records and setting up special food bulletin 

boards. One service support task, "Reset tables," was unique to re&.{auKanh 

, In the miscellaneous grouping of service tasks, quantity and cost con- * 
* • ' ** 

trol ^asks were common to al-1 . . ' . * " 

• • • 

The upper-level service personnel did not perform sisrvice tasks-as . 

frequently as did middle-level service personnel ^ almost two-thirds of the ^ 

mean frequency ratti^gs for tasks performed were for several times a week 

or more often. 
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TaWe 12. Servtce-tasks performed by WV than 20 and more than 50 
^ percent^ of upper-level service personnel .. with indication 
of mean.frequenc/of -task .performance^, classified by type 
. *OT establishment 



• Task' ' ^ ; 

numbeig < Tagk ^ " . is- 

^^. •Set tables ^ 

2. -; Sreet "patrons and shown them to seats 

3. ''' Present menu' te patrons 

4. Answer patrons \ questions- regarding manu 
choices and food preparation 

;.5. o Take')5atrons' orders according to given 
procedures—-. 

^. Re^ay pa.trons*^ o»*ders to kitchen * ' 

7*. -Serve food, beverefges,^ and condiments- to 
\ ^patrons . \ ^ • . . 

8, .Give menu substitulions ,'5e*CQnd h'eJpiTigs, 
or special diet Uems ' ■ . 

'9.^ Replenish coffee, water,' rolls',., and butter 

tlO. Ask patrons served how they*enjoyecl^mea'l • 

11. Present bill to patrons' . 

12. Accept payment from patrons' (cash , meal , 
I ticket ,..-^rds', etc.) . 

.13. Take dining rooffl reservations * ; 

|l5. "Replenisrh foods in Sjerving ^counters, hot 
^ food, tables-, §tc.. 

16. Request, replenishment of foolis for food 
ser^in^ stations %(hot tables , serving 

' .counters, etc.) 

17. Arrange food and beverages In an attractive 
manner (e.'g., cal^eteria counter, buf;fet tab' 
desser^t trav ^ 

a. 





HN 


• CU 


73A 


xC 


• .60C 




V 


vR 
* aD 


xA' 


A L» 


OUD 


91B 


73B 


lOOB 


64C 


. .xB 


60B 


. 82B 


53B 

« 


60B 


••''82B * 


73B 


' lOOA 


55B' 


67B 


, '80B 


82A. 


64B 


80B 


lOOA 


6.7B 


■ 70C 


73B 

« 


i 


xB 


• *■ 64B . 

4 


xC 


70B 

• 


'73A 




'* xB 






•BOB 


,55b '\ 

« 


'87B 


• ]ODA 


e, 

■f- 55B 


67B 


• lOOB 



r X- indicates performance by-more than 20 percent of the respondents; 
f)|rcentages are shown wljen.the task is performed by more than 50 Percent 
,of the.re'spondents. -. , '* • ^ * 



A indicates a tasR performed ,le vera! .times a day: B, once a day or 
seyeral times a week; C, once a week or several times a month; D, once a ' 
mftitji or less. 
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"R - Res.taiH»^nti HN*r Hospital /nursing home; CU - College/wJiiversity . ' * 



Table 12. (continued) 



Task t ^ * \ ^ • . * " * 
number ' .Task * . - 




• HN ■ • 

■* 


CU 


19. Putvup menu'on display board < % 


" xB 


9 




2^. Prepare menu sheets or folders'* • ' 


xC 


xC > 




22. Record Hiiodi Tied o,iet, orders and/or food^^ 
preferences ; ^ , ' 




* 




>• » 
24. Setup serving areas Cservirf^ tolinter, buffet 
^ table, trayline^ etc.)' * • , * ' . • 




?3C 


lOOA 


, . • * ^ ' . ^' 
26. Portion or serve the following foods: ' 


• 

t 


• 


• 


a) juices / ' ^ t * - 


• ' xB • 


80C 


. 56B 


b) soups ^ * . ' * 


60B • 


73C 


lOOB 


c) meats ' , , ^ 


'epB 


*>1C 


'89A 


• * d) potatoes, rice, itoodles^ or* v^egetabUs 


• 60B 


73C, * 


89 A 


e) ga^nis^ies or relishes . ^ ^ \ -^.7* 


. xB 


'60C 


56B 


f.) butter • \ . .. 

g) 'bread, 'rolls - . » , * 


. ,xB 


-80B 


' 6'7B 


60B 


80 C 


78B 


^h*) cereals \ * \- - ^ . , ^ • ^ \ 


ic • 


•7k 


xB 


, salads 


xB 


67C •. 


■89A 


j) sandwiches 'J ' * . . 




eac* ^ 


*89B 


k) desserts - .-v'* * 


xB 


73C 


',788 


1 ) beverages " . - 
* * * 


,,.60A 


,803 


' 56B 


*mj special or modi fifed 'diet items ' » 


** 


• 57B 


78C 


n^ take-out / ' • 


64B 


xC , 


JOOB 


28*. Transport* pYep^red foods": ' * * 




< 




'a) within the *buil ding 


55B - 


73C 


60B 


*^b) to other centers ^ • ' 


xB' 


xC . 


' xB 


31. Clear and clean diiitftg raom^ tables 


91 B . 


xC 


70C 


3?. Reset ^tables ' ^ ' . 


'73B 






•33. Return leftover food to kitchen area '^^ 


. xB 


53B 


808 


34* Clean and replenish waiter service stations 


' A 




' xC 


35. Operate cash register . 


V xA 


• xC . 


xC 


37. Count number of*people served * ' 


xB 


73C 


70C 



Table 12<*'^ (continued)J 



Task .y" 
number/ Task ^ 



• ff 

nC 



HN 



Clj 



38i For special, eveats: 



• 


t a) .sfet tables , • * ' * « , ' 


■ 8"2d 


••, 6&D-. 


4 

78 C 


f 


.1)? set up'r?oomi' ' ' , 


.78B • 


xD 


78C 




decorate* ropms / / 


60C 


xD 


70D 


'39. 


Store and mcdatain equipment for, special 










events * . , 


64 C 


^60D 


80C 


.75. 


Maintain recprd of modi.fied diet requirements 




■ xB * 




132. 


Serve, standard portion, sizes 


' 568. 


BOA . 


89A 




Set 'up special foodr 


• 


• 






a) displays >■ • . ^ " , 


• 


xD» • 


xC 




b) bulletin boards, . ' ' 




. . xD ' ' 





• r • • 

Production tasks Upper-le\^l service personnel performed -37. of the 

f 

63 production tJsks . _ The responses by personnel" are slj^wfr'in jabl.e 13.' OnTy 

one task was' performed by niore than "50 percent of re'spondeyits from, all estab- 

^ • ' » ■ - ' •. ' 

lishments.* "Discuss work schedujes and ureparatiorf of food* with "supervisor. " 

; Hospital/nursing home and colJ.^ge/un.1versity personneV performed ..more* * 

than twice as many production tasks* as -did restadirant personnel. Sonie of 

t * r ^ • ^ 

the production tasks performed by perspnnel in the tw&i»typ^s of ^stablis'ki- 
flients included, "Follow wri.tten recipes- in preparing food" "and "Operate:*. . 

r • • 

slicer." " ^ 

Almost two-thirds of the mean frequency ratings for produc'tion'itasks 
performed by upper-level service. personnel were for 6nca a week or less. 
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Tabl^^lS."^ ProduoXwQ^^ perfdrtned more than 20 and m^re^^han 50 
* * \ perj^fvt^ hf serv1(;e''pefsonne1 /wi th'^l ndidatiion 

•of *mean frejGfuency of task per/onnance'i, cl^issified by type 
^ ^ of (5Stfib]islifnent . • % ' ^ 



/ Task _ : • ^ _ . c 
* number Jgsk. ^ / * • . * ^ 

47. Follow writtepi recipes iPi preparing' food 

52. Discuss work schedules ^nd preparation of fx)od 
. with: ' ;■. . ' • ' ^ ' 

' ^ * b)- Supervisor • ^ • ^j^* . i ^' 75B 

. 541' Assemble^ all recipe ingredients ^ ' ^ ; 

56. 'Measure recilpe ingredients^ " . * - 

57o? During* preparation,, transport .foods ^o» and* , • . ' 
fjfom work areas, r^rcges, refriger;at6rs , an^/or" . 
Vo serving^ area§ 



58. Prepare food for cook's use: 



* * l?rvQge.tables c 
. **e) slice meat*, 'poulti^y, and*/or'che&se 
59^/ Prepare foods 'for ^i^odified" diets ^y; 
•\aO weighing • . • > x ' 

; b) measLiring^ ' ^ 
61 J^nspare leftovers, for Storage; • . . 



I- 



* CU 




• 

" xB 


U 


\ 


0 




i5DD 


1 UJJD 


•'" vn ' 




xD 




53B' 

• 


^ 

89B . 








X p • - 


, 0 








. 67C 






67c 




O 



• ,66. Oograte- sp^ciaJ 'equipmervt (during couc^e of . „ ? , . •" • * 

. ■ > a) sc&le . \.' -C'SQB . -^'i^C ■ a.. 

, - »J food mixer . .0" • •-^"-•^ » xD ' ' x& . 

.• c) slicTen'; * • /• r- ' 60C : .K^6C * . 



d) deep fat fryer ' , ' • " • _ : ^ ; » «'.-xC .* ' 



i indicates, pe^foYnfai^^'by more^Ti^n 20*'perce1i1?^of • the ir*espjgiideri^|; ♦.^ 

peiTcenta^es are shew'n v<he«!fhe '^t^sk^ is perfcfrmed b^'jnare than ,5©{p€irc^C. 
of the resQp^naeht^-. v,^* *' ^ ■ ''V . n^; . ^ . ' ''^ ' 

A indicates' a 't^§k pe*rf'0rmp€t"%^vera?l,/ tirft^s^^aj^ §r^St^e a7*day*t)> 
•.several tim$s a week; -C'once a-*week br-seve^ra^^.ini&sieMonth^ a 
tnonth or less. * . • • ^\Z^. ''T ' ' T^J* • ■ . 

• P^R - J@teitavraiit;.ilR - Ho^spi^feal/nur&i^ng homei^CU - ^College/univlsrsi ty. ' • 
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Ta*ble 13; (contjri'ued) 



• .0 



^ Task 
flumber 



T^sk \ 



66. h) steam-jatketeid kettle 



i) stearflfeV - low pressure • . i 
j) steamed -'high pressure « 
k) high speed cutter Jor- chopper % 
m) coffee ufn an(J/or coffeanaker 
p): blender ' \ ' / 
67. Pfikpar^ for meal seVvicI: 

a) fruits ^ » • • ^ 

,.b-) juices. • ^ • . ^\ . • . ^ 

c) setlad ingredients . . 

. d} salads ' • ' 

J, e) fountain "items * * * * 

f ),sandwi^ch 'irKiredients and fillings ^ 

g) - $andwiche3 

h) relishes and garnishes 

o n) eggs'and egg dishe? « ^ 

u) toast ^ 

xy^pies, pastries 
, z) breads and rolls 

• • • 

aa) beverages 

ac) tube feeding 

ad) pureed foods 



cu 



xC 

« 

xC 
xC 

xD .•'.S'5j'c 
xB \.47B : iqfDB 
53B 



^ySL *60C 



xB 
xB 



' 53D 



xB eqc 

xC 



6^ 
xB 

•xB" 
xB 



xC . . - 

60C . xB 
xB / °xB 

^ • • • 

xC xC 



'x6 
xB 
XA 



73C 



'k 

• xC 



■xB 



70B 



■ Sanitation/ safety ta'sk^" As with production tasks, it migljt seem, 
unusual for these pgrsonnel to perform sanitation/safety tfasks • .however^ 
upper-level service personnel did perform 29 of the's^ tasks in/^is 
functional group. The number of sanitation/safety tasks performed by 
personnel in the three typeS/6f establ.'ishmerits ^a§ ^nearlj^he silnie. 




^ Restaurant/'ancj hospj tal/nursing home personnel eacK performed 21 of the 39 

/ ' . ' ' ■ . t 

itasks,-and college/university personnel performed 22/ * \ ^ 

Tasks perfomi3d are shown in TabVe f4. One hundred pei^cent of th§ 

" respondents, iffciiea ted they .checked their own cleanliness and ^pftropriate- 

ness of dr^fess. ^^ore than 50^ percent o'f respondjefits; f rom aTl establishments 

returried soU.ed dishes to the dishwashing area, followed health rules, 

cleaned counters, and maintained safe working ctfnditions, Dishya^shing and 

* » ' " ^ * " ' 

cleaning Vasks were performed by respondents from at least one type of 

establishment. • * ' , 

Almost two-third .of the mean frequency rating^ for tasks performed 

were for performance several times a week or more often by upper-level 

5,ervice personnel. * ^ ^ o ^: 

Table 14, Sani tatlonysafety t^sks perf<prmed by more than 20 .eyrid more th^n 
50 percent^. of upper^vel service personnel , wl-yi indication of 
mean frequepcy of task perforniance^^, classi/ied b'y type of 
e'st^ablishment\ * . . 

Task* ^ y [ ] ^ 
nujn^er* Task ^ . ' . 

29. Return'soiled dishes to djshw^shing area 

30, 'Receive soiled trays^and dishes -returned 
(bussed) , ' ' ' : 

62, Dispose *of waste materials by proper method 

66, Opera*te special equipment (during course^of 
work/: 

-^n) garbage distposaj unit , . ^ 





HN ,• 


CU 


82B 


73B 


;8@A 


xB* 


' 53 C 


' xB 


xB 

4 


64 B 


' 89B 


- 


60B 


BOB 



X tndica-tes performance by more than 20 percent of the respondents; ' 
percentages are sh6wn when the task is performed by more than 50 percent 
of the respondent^, ^ « . ' \ ^ * - 

b ' ' V ' 

A indi cartes a task performed several times a day ;.B,. once a day or 

several times a week;. C, once a week or se^/eral t^mes a'ljionth; D, once a 
month or Jes§, . ^ 

R.^ Restaurant; HN - Hospital/nursing *home;'CU - Col lege/universit\ 
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Table 14. (eontinued) 



Task 
number 



Task 



66. 
.94. 

95. 



96, 



o) tlish rtacmne 



Follm he 




ch rules. ahd>egulc[tions when 
handling foods 

Wash dishes usitig recommended procedures: 

a) by hand 

b) by dishi?]achf ne 



a) -by hand * ^ 

b) '*by macfiine 
97. Clean: 

a) counters 

b) frefrigera-tors _ 

c) hpt tables » 

d) work tables 

e) dining room tables 

f) fining room chairs 

g) ;^ervice stands 
.Tt) ''fopd trucks 

o);x:offee urn 
98-^ Cl^^n: 

a) wine 

\>)[ jvoodworJc 
-^^—ch Storage ar-eas' 

6). walls ' ^ * 

f ) \Overhead f i xtures 
' h) flooes - dry, mop 

0 fToors - wet mop 

j) /loors - yacuum 

107, Maiiita-ln^saf^ working conditions 

113. Check cleanliness and appropriatenes,s 
of ^ess»: 

a-) for self . * 



HN 



CU 



xC xD 

73A 93A, mk 

xC ,xC 

xC . xD 





\ 


xC 


xB 




* 


xD 




» 

• 


55A 


73B 


90A 




xB 


•60C 


70 C 




• 


60B 


80 R 


^ ! 


— 


73B 


70B 


c 


. 73B ■ 


xC 


60B 




■ 73B 




xB 








xB 






- xC 






.xC" 


53C 


^60B 




55B 




xC 




55C 




xD 




'55C 


xD 


xC 








xb 




xD 








xB 








xB 


xC 








' J? 






xB 






f 


55A 


77A 


78B 



lOOA . lOOB lOOA 



EMC 



{R3 



56 



Menu planning tasks E.igljt of the nine menu planning tasks were ^ 
performed by upper-level service employees in at least one type of food 
service establishment, as is shown in Table -IS. Only one was performed 
at the nx)re than 50 percent" leveK - 

Only four menu planning t^s^ were performed by res-te^rant personnel-, 
none of which was performed by more than 50 percent of the respondents. 



Table 15 



. Menu planning tasks performed by more than 20 and more than 50 
percent^ of upper-level service personnel , with indication of 
mean frequency of task performance^, classified by type of? 
establ ishment , I 



Task 
number 



Task 



HN 



45, 
68. 



69. 
70, 
71. 

76. 



Decide use of leftover foods in the menu 
Plan menus: 

a) general, menus ' - 

b) modified diet menus 

c) banquet or special menus 
Keep f'ile of previous menus 

Check menu for nutritional adequacy 

Check menu for attractiveness of color, 
flavor, and texture 

Adapt menu for motjifiecl diets 



xC 



xC 

1W xC 



xC 

xC 
xC 
xC 
xC 
xD 



xC 73B 
• xC 



xB 



X indicates performance by more than 20 percent of the respondents; 
percentages are shown when, the task is performed by more than 50 percent 
of the respondents, 

''a indicates a task performed several times a dayr B, once a day or 
several times a week; C, once a week or several times a month; D, once a 
month or less. 

- Restaurant; HN - Hospital /nursing home; CU - College/university. 



Upper-level, service personnel in hospitals/nursing homes performed 
eight menu planning tasics. The four tasks performed only In hospital/ 
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nursing home food service by this job category were concerned with planning 
general and modified diets, checking menus for nutritional adequacy, and 
adapting menus t o modified diets. One menu planning task, "Checic menu for 
attractiveness of color, flavor, and texture," was performed by more than 
50 percent of these respondents. 

In college/university food service, upper-level service personnel 
performed no menu planning tasks other than, "Check menu for attractiveness 
of color, flavor, and texture," ' 

Except for task 71, frequency of performance was always once a week 
or less. . ^ 

Procurement tasks Twelve of the 21 procurement tasks were per- 
formed by upper-level service personnel, as is shown in Table 16. They 
were mainly tasks inyolvl^Tg^stimating requirements and ordering, receiving, 
and storing supplies. Performance of tasks .in this function was similar in 
the three types of establ i stents. 

Onljr^^>t^estauran did this group of personnel perform the task, 
"Maintain current price. lists for food and other supplies." No restaurant 
personnel performed procurement tasks at the more"^an 50 percent response 
level. • \' 

Personnel in hospitals/nursing homes were the only ones to "Place 
orders with purchasing agents." More than 50 percent of the upper-level 
service employees in ^^ospital/nursing home food service performed the 
tasks, "Fill requisitions and distribute goods" and "Recommend purchase of 
equipment. 

Only in .colTjegfe/universi*ty food service did upper-level service 



Table 16. Procyieflpnirtg^s performed by more than 20 and more than 50 
per^ent^ of upper-level service personnel , with iirdi cation of 
mean^vfrequency of task parformance , classified by type of 
estabXishment 

\ 

Task \ p 

number Task -R HN CU 



82. Estimate requirements for food purchase 
orders \ 

84. Maintain current pri«^ lists for food and 
other supplies 

86. Place orders-: 

a) with supplier^ 

b) with purchasing agent 

87. File purchase orders 

88. Iheck inyoice against purchase order 

89. Inspect quality and quantity of delivered 
i tems 



90. Handle returns and adjustments 

91. Place received items in storage 

92. Fill requisitions and distribute goods 

137. Keep informed of pripe and. product market 
changes 

145. Recommend purchase of equipment 



xC 
xC 



xC 



xC 


xC 


■ xC 




xC 








xC 


xC 


xC 


xC 


xC 


xC 


60C 


xC • 




xC 


xC 


xC 


67C 


xC 


53C . 


xC 


xB 


xC 




xD 


60D 


xD 



X indicates performance by more than 20 percent of the respondents; 
percentages are shown when the task is performed by more than 50 percent 
of the respondents. 

1^ »^ 
* A indicates a task performed ^everaT times a da>^;_B_> once a day or 
several times a week; C, once a week or^s.eA^eral-''tlTnes a month; D, once a 
mdnth or less. ^ ^^^^^ 

- Restaurant; HN - Hospital/nursing home; CU -^Tle^e/universi ty . 



personnel "File purchase orders." The two tasks they performed at the more 
than 50 percent response level involved receiving and storage. 

Except in one instance, task 137, fre^Jiielficy of performance was^ once a 
week or less . 
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Supervision tasks Eighty-one of the 90 supervision tasks retained 
in the study w^re performed by upper-level service personnel in at least 
one type of establishment, "is is shown in Table 17. Th^se personnel in the 
three types of establishments performed many of the same tasks. Forty-nine 
supervision tasks were performed in all three types of establishments. 
Task number 18, "Check that foods are attractively served to patrons," was 
^^rformed by 100 percent of these respondents. Fourteen tasks were per- 
formed by more than 50 percent of upper-level service personnel in all 
three types of establishments. Four of these tasks dealt with the quality • 
of the food served; eight were concerned with employee supervision, train- 
ing, and personal relations; and "two were miscellaneous- The latter two 
involved handling patrons* complaints and participating in department 
discussions. * — 

• Tvjfenty-eight tasks were performed by more than 50 percent of upper-level 
personnel in' restaurants, 15 of v/hich were concerned with supervising or 
trailing empj^ees, five with the quality of food and service, and three 
with professional improvement. 

Upper-level service personnel in hospital s/nursing iromes performed 67 
of the 90 supervision tasks. Only in hospitals/nursing homes did these 
personnel perform tasks 77 and 78, both concerned with modified diets • 
They were also the only personnel in this job category who supervised a 
clerk or secretary, figured recipe costs, or attended educational workshops. 
Forty-one supervision tasks were performed by more 'than 50 percent of the 
upper-level service perso/inel in hospitals/nursing homes. Nineteen of these 
tasks dealt with employee training or supervision, 14 with the control of 



ERIC 




Table 17. Supervision tasks performed by more than 20 and more than 50 
. percent^ of upper-Tevel service personnel > with indication of 
mean frequency of task performance^^, classified by type of • 
establishment 



Task 
number 



Task 



14. Make and confirm arrangements for catered or 
special events 

Decide number of portions of various foods 
needed for meal service 

Check that holding temperatures for food 
an;i beverages are correct 

Determine number of portions of menu items 
served 

Calculate food waste by checking: 

a) pflate returns 

b) unordered food items 

'cuss work schedules and preparation of 
d wi th : 

sistant 

Keei^ written records of overproduction or 
shortage of food items . 

Decide on portion sizes 

Check S'izes of portions served by: 

" b) weTghing 

c) measuring . 

d) viewing 

73. Post menus where they are seen by staff 

74. Write work instructions and explain to 
staff members 




73B 
xC 

64B 
xB 



57A 
xB 



HN 



xC 
64 B 
87 B 
53B 

xC 
xB 



xC 
73B 



CU 



xC 



lOOA 
xA 

xB 
xB 



628 . lOOB 



^xB 
60B 



xB 


86 B 


xA 


* 


938- 


xA 


<xB 


938 


- BOA 


64B 


53C 


xU^ 


55C 


80C 

\ 


xB . 



percentages are shown when the task is performed by more than 50 percent 
of the respondents, ^ 

A indicates a task performed several times a day; B, once a day or 
several times a week; C, once, a week or several times a month; D, once a 
month 01^ less. 

c ^ 

. R - Restaur^t; HN - Hospital /nursing home; CU - Coll ege/t)^ii vers ity. 
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74 



■V 
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(continued) 



Check conditions of goods in storage areas 

Prepare work schedules for routine and 
major cleaning assignments 

100. Call maintenance department and/or equipment 
• firms- to inspect or repair equipment 



101. 
102. 
103. 

110. 
111. 

44^ 



fSill.out reports on missing items 

Fill out reports on broken items 

Keep equipment operation and maintenance 
records 

Plan time and/or work schedules for staff 
Keep a written record of incidents 
Handle-g^^^v^ problems, and complaints 



of 



b) personn^ 
114. Maintain^ ^current jo'b^ descriptions 

119. Acqua>«^t new employees with their own and 
with other people's responsibilities within 
the department 

120. Discuss objectives, policies, and standards 
- with new employees 

121. Evaluate personnel performance 

130. Write requisitions for storeroom items 

147. Supervise: 

r) secretary or clerk 

18. Check that foods are attractively served . 
to patrons 

27. Check patrons' trays for correct contents 
"and appearance * 

36. Tally checks and compare with cash 

77. Discuss patrons' food and nutritional 'needs 
with patrons themselves, nurses, or doctors 

78. Provide diet instructions at physician's 
request 

11?~.""11aMre~gnWanc'es, problems, and^ complaints 
^of : 

a) patrons * . ^ • 
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xC 
xC 
xC 

xD 



HN 



xD 

93C 

73C 
xC 
xC 




CU 



70C 



78C 
xC 
xC 

xC 



91 C 


93C 


xC 


xC 


xC 


xC 


lOOB 


878 


56B 


67C 


73D 


xC 


lOOD 


93D 


80 C 


80 C 


87D 


70 C 


9TC 


86 C 


60 C 


xC 


53C 


xB 




xC 




lOOA 


lOOA - 


100 A 


89B 


80 B 


67A 


648 




xC 




xB 






xB 




91B 


86B 


56 B 


- r " 


73 





62 



Table 17. , (continued) 



Task 
number 



Task 



HN 



CU 




134. Evaluate: 

b) service procedures 
147. Supervise: 
w) cashier 
^ x) food checker 
z) waiter/waitress 
aa) cotfnter/tray line attendant 
fountain man 
ray delivery girl 
ae) busboy/busgirl 

42. I Calculate food supplies needed for day's 

production 

43. Inform staff of amounts of menu items to 
be prepared 

44. Check to see that all ingredients and food 
items required for nr^nu are in stock 

48. Figure cost of recipes used 

49. Check recipes and record needed changes 

50. Develop and/or test new feci pes 

51. Check quality of prepared food'by tasting 
and/or smelling 

53. Check that all requisitioned foods were . 
delivered from storeroom 

60. Decide if leftover foods should be saved 
or discarded 

65. Check sizes of portions served by: 

a) calculating 

72. Hold menu conference with staff members 

129. Keep records of amounts of daily food 
production 

134. Evaluate: - 

a) production procedures 



60B 

55A 

55A 
xA 

xA 
55A 



xC 

xB 
608 

80A 

73B 



xB 67B 



xB 53B 



55C xC 
xD 

■» 

xD 

73B 93B 
xC xC 
xB 67C 

7TC 

xB xD 



xB 



xB 



xB 



xB 

xB 
xB 
xB 
67A 
xB 

xB 
SOB 

xB 
60B 

xC 

xD' 

SOA 
xA 
SOB 

57A 
xB 

xB" 



xC ' xB 




Table 17:S (continued) 



Task 

number Task • \ ' 




HN 


CU 


147. 


Supervise: ' ** ' 
e) baker 






xA 




g) cook 


' . xB 


xC 


• xA 


* 


1 ) assistant cook 


xB 




xA 




j) cook's helper 


* xB 


xB 


xA 




k) kitchen helper 


xB 


60B 


xB 




1 ) dishwasher 


xB 


67A 


xB 




m) pot washer 


xB 


.xA 


xB 




o) delivery truck driver 


• 




kc 




p) receiving cler^k 




- 


' xB 




q) store ream- raan 






xB 


104. 


Administer first aid ^ . - 


ceo 

55C 




60C 


105. 


Fill out accident reports 


xD 


67D 


xD 


.106. 


Keep a written record of accidents 






xD 


108. 


Evaluate safety practices in department 


xB 


TIP* 

71B 


xB 


113. 


Check cleanliness and a^ppropriateness of 
dress : 


— 








b) for others ^ ^ 


lOOB 


lOOB 


* 90B 


131> ' 


Keep written inventory records: ' 
a) for. ♦food 


- 


- 


'i 

•xc' 


146. 


Train personnel : ' ' ^ ^ ... 










^i) informally 


.88C 


' 86C 


88C 


i 


b) using a* planned program 


r- 

55C 


67C 


xC 


isei- 


Staff jneetings : ^ ' . 






c 




b^)' attend ^ ' ^ 


,89C 


87D 


78C 


151. 

« 


Read professional and indjjstry publications 
as part of job - * 


55.C 


73C ' 


• xO 


152. 


.Attenid food service industry": 
a) workshops 


♦ 


x'D 






b) educational meetings . v * 




■ 53D 


xC 



c) trade shows 



xD 



xD 



Table 17. (continued) 



Task * . <' 
number ^ Ta^k - J 


c 

r HN 


CU 


153- Participate, in department discussion^ 
- sess'ioD^^'^ . ^ I . ' ^ 

154. Contribute to employee news'letteV, 
magazipe, etc. 

• It ♦ 


. 82D 93C 
• 


78C 


xD 





quality or qua/iti/y of food production, four with professional improvement 
or contributiQK>- and four with maintenance or sanitation. 

* Nin^-tasks were performed by upper-level service personnel only in 
cp>lege/university food service operations", five related to th6 supervision 

- of particular groups of employees and four were miscellaneous^ Of ..the 24 
supervision tasks performed by more than 50 percent of upper-leve) service 
personnel, only task 93, "Check conditions of goods in storage areas," was ^ 
unique to colTeges/universi^ties >at this performance- level . Of thes/ 24 

, supervision tasks, 15 were performed at this level of performance in all 

^ three types of establishments, and were mainly concerned wit)i the production 
and service of food or the, training and supervision of employees. Of the 
remaining nine, five were concerned with food prepar*ation and se;^vice, and 
. four were miscellaneous. 

' ^ Approximately one-half the mean frequency of performance ratings for 
tasks performed were for several times a weel?'k)r more often. 

* Management tasks ^ Twenty-one of the 49 management tasks retained .in 
the study were performed by upper-level service personnel, as is shown in 
Table 18. The six management tasks performed by this category of 'personnel 
in all three types of estabTishments were concerned with, setting standards, 
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employee training or supervision, budget control, or professional self- 
improvement. The performance of thesq, management tasks was sijnilar in alT 
three types of. establis+iments / . ' ' ' . * 

Table J8., Management tasks' performed by more than 20 and more than 50 

percent^ of upper-level service personnel , with indication of 
mean frequency of task performance", classified by type of- 
establishment 



-Task 



number Tas,k 




HN 


115. 


Develop organisation chart for the xiepartment 




. xD ■ 


ni6. 


Calculate number of employees needed . . 


82C" 


60C 


117. 


Interview and evaluatp inh annlir;»nf<: 


• 

" ' xC 


54 D 


118. 


• IT Hi re new empl oyees * » 


. xD 


53D 




b)* Discharge employees . - ^ * 


xD 


xD 

• 


122. 


Keep written records ot.each employee's 
performance as a basis for training, 
evaluating, 'and/or promoting 


xC 


60C 


123. 


Develop work s1fai:idards and methods to 
"measure quaVity and quantity of employee's 
work - 


■ xC 


xC 


124. , 


Investigate enjpl oyees' and pertrons' ' ^ 
suggestions for improvements and adopt 
where possible - ^ . ^ . 


• 

. lOOC 


« 

• 

■ 80C . 


135. 


Establish' policies and proceclur'es for 
department or establishment 


xB 


xD 


147. 


Supervisa-J ■ 






• 


c) cook manager or chef ^ * . ' 


xB • 






d) 'head cjjok 


%^ * 


:v.xc;\v 



CU * 



xC 



xC 



■56,D 



X indicates performance by more thanf ?0 percent- ofU'he. respondeotsL 
percentages are shown y/hen the task is performed. by more than 50 •percenr 
(if the respondents. ''-'^y^- ' . ' 

,A indicates a task perfome'd Several <times'a dayM,-'.once asday or 
Several tmes a week; C,' once a iweek or several times a, month ; D; .once a- 
month or less. . . • ... « 

• . ^ - .;. ■ . 

C r .. .. t - • „ 

R - Res tauran-t; ^HN - Hospi'taV/ niirsijag.. home; Cil. - .College/university. 
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Table 18. ' (continued) 



. 'Task . * .• • • * 

number ' Task* ' ' [ ' R^. \\H "^tU' 

— ' y — ; ' : 

•^'147? u) host/hostess • 55A ^ 'xB 

v) head wai'ter/wai tress* , , ~ ^ 64A - xB 

126. Have respopsiJ)4 Wty for wor1<irig wjthifi' 
. ^ the budget . - .j. ' ■ xB' ' xC xA 

128. Keep a rec"6rd of Utor costs - « ' • ^ 

148.. Develop on-the-job training procedures , 

*15Q. Staff meetings: • 

- • * a) conduct 

'^155.' Keep informed of federal, state,, and local 
legislation as it relates to foocj* service < 

operation ^ ..730 6QD ' 67D 

^163., \Give talks' about: /, 

• a ) food 0 < . : ^ ' ^ 

• • c*) your 'food sef\Aice depa^^tmeht 



t 



* , 164 .* • &1 Ve tal ks to ^cqnjhiuni ly 'groups ^ch as 
c)' student §royps ,or classes^ . 



IN • 


nix 


" 55A 




, 64A 






xC 


xC 




64D 


53C 




0 

0 


xC 


xD 


.730 

. 0 


' 60.D 


| — 

• • 


UD 


• 

• 






xD 



<f 0 



•Management tcisks performed' by upper-level service personneT-pfljy'iti 
restain'ants were those of supervising the cook manager or chef and recordijig 

* ^ • ' • ^ ' 

\abor cosjts. Si^x -tasks were performed bV more than" SOT^pejfc^cit af 'upper- 
.'level service personnel in restaura.nts, -^five of^which were concerned wkH 

• • emploi^ees. i ^ • 

• - ^. ;Foi>r management tasks were performed by uppewflev^'l^&ryice persQijnel 
only^ 3n 4io^j)rta]s/nursiri^ homes; ^three*o1;^ these we»^e cor\c6rn^d ^wi th public 
relatiODS and.one with developing an organization'- chart. Fbur^iof tKe seven 
tas-trs p*^t6rmed by.mafe than 50 percent^ of tfRper-ievel ^seri^ice people in * 
hospitals/nursing* homes were sjmi tar; to those {Performed Vn.re§M;aura'hts and 
^:w^re mainly related ta employee training and^supenviSiQcf. ' • ^ 

IC- —'-V ' ■ 



> 
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In college/university food service-,. Opper-level service personnel 

performed fewer i^ahagement tasks and a lower percentage of t*?spondents : 

performed the tasks than^did those in either restaurants or hospitals/ 

nursing homes. Tasks performed^ by .these" personnel were <:oncerned with 

•I . °- 

.jruployee training and, supervtsiDn, and with proYessional self -improvement. 

The two tasks that were performed by more than 50 percent of these peV- . 

sonnel were investigating suggestions for improvement and keeping informed 

of current legislation as it concerned, food service. eS^tabVishments . 

' ' • . ' . ' ,^ ■ 

Approximately three-fourths of the meAn.- f j«equency ratings for manag^- 

• . ' " \ 

ment tasks performed were, for once a^ week or less. * - 
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Performance of tasks by middle'-level production personnel 

Table 19 indicates the tasks performed by more than 20 percent of 
middle-level production personnel*. There were a sufficient number of , 
scnool, personnel in this category to be included in t/?e analysis, thus 
making a total of four types of establishments represented./ 

^ Table 19. I^umber of tasks performed by middle-level production personnel , 
. classified by job function and type of establishment. ' 



* 

^ (JoJb-function 


Total 
tasks 
in 


number of 
retai ned 
studyS 


Number of tasks performed by personnel 
in job category 
Total Rb HN CU S 


^ Service 




50 ■ ' 


36 


21 


34 


28 


25 


* Production 


0 


'63 "* 


62 - 


53 


60 


57 


45 ■ 


Sanitation/safety 




•39 


36' ' 


24 


31 


26 


29 


Menu planning 




9 


7 . 


. 2 


7 


1 




Pro.cureiiient 




21. 


6 •■ 


2 


6 ] 


2 


2 


Supervision ^ ' 




90 


57 


35 ' 


48 


37 


36 ■ 


.Management- 




49 


. 5 


"l 


, 4 


1 


2 



Tasks, ret^ Med in study include those tasks ^Rerformed only by, 
.managers. • • ' 

. R'.-s Restaurajit; HN - Hospital/mirsing (tome.; CU' - C6l>ege/univer-sity;o 
^ S - School/ , ' , 

' .:\ ' " V • ' , 

• . ^ Seryice^taVks Middle-level production '^personnel performed 36 of: 
-y. the 50- s«is(^ce tasks. in.-Table 20, the breakdown of service tasks per- 
H-' , formed by mi d^Te-level production persdnRe'i tis .shown. Middle-level 

production personnel from all four types of estabtistiments performed 9 of 
. ^ the 26 tasKs'^.cdriSidered dt^ect-service-to-patrons . *For example;,, they 

answered patrons' quesUons about the food, and portioned or served. several 



Td^Je 20. Servjce tasks performed by more than 20* and more than 50 

percent^ of middle-level ' production* -persoryiel , with indication 
of mean frequency of ta^k perfcrmajice'^, classified by type of 
establishment ^ . . 

Ta?k ^ ^ ' ' 

number Task 

4. " Answer patrons /questions regarding menu 

choices and food preparation 

5. Takq patrons'* orders accord'ing to given 
. procedures 

6. Relay patrons* orders to kitchen 

7. Serve food, beverages, and condiments 
to pat^roris 

. 8. &ive^menu substitutions ;"§econd helpings, 
or special diet- items 

9. Replenish coffee, water, rolls, and 
butter ' , . 

10. Asl^ patrons how they enjoyed the^meal 

15; Replenish foods_Jn serving cpunters^^ hot 
food tables^, etc. 

"^6. Request repl^enishment -of foods for food^ 
serving stations (hot tables, serving 
coi^^rs, etc) 

17, Arran^*fe food and beverages in an attrac- 
tive manner (e.g., cafeteria counter, 
buffet table, dessert tray) 

191 Put-up menu on display board 

22. Record modified diet orders and/or 
food' preferences ^ - 

24. Set up serving areas (servinq counter, 
buffet table, trayline, etc.) 





HN 


CU 


S 


xB 


63C 


xC 


xB 


xA ■ 


xB 


- 


- 


• 


xB 








» 

sae 


xC 


58B 


xB 


" 70B 


xB 




• 


AD 


A 1/ 




- 


xC 


xC 


xC 


65A 


81 A 


-77A 


84B 


■ xB . 


xB 


xA 


64A 


59 B 


63B 


xA 


52B 


xC 


xC 








xC 






53B . 


74B . 


TxB 


64B 



'X indicates perforraance by more, than ^0 percent of the respondents; 
percentages are shown when the task is performed by mre than 50 percent 
of the respondents. . • ' ■ 

b ' . ' i ' 

, A i^ndicates a task performed several'times a dayj B, once a ^ay or 

several /times a weeks C, once a week or 'several times a month; D,uOnce a 

month ctf less. • . 

c • # ^ 

R - Restauranf; HN' - Hospital/nursing home; CU - College/university; 
S" - School . . • ' ■ • 
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Table 20. (continued) ^ 



Task 
numbey 



Task 



K-x m cu 



26. " Pertion or serve the following foods: 



28. 

3T. 
33. 
37. 
38. 

39. 
75. 
132. 



ERIC 



juices 




xA 


xB 


xC 


b) soups 


• xA 


\ 88B 


xB 


58C 


L A t 

c;) meats 


82A 


898 


xB 


588 . 


a) potatoes, rice, noodles, or 

vegetables 


- 75A 


938 


xB 




e) garnishes or relishes 


63B 


698 


x8 




f) butter ^ 




548 


x8 


-xB 


q) br*ead, rolls 


xA 


698 


x8 


568 


h) cereals 




738. 


xC 




i ) sal ads 


xA 


598 


xB 


56C ' 


j) sandwiches 


xA 


738 


' xB 


i 


k) dessejtts - 


xB 


598 


xB ^ 


60B 


1 ) beverages 




548 


xB 


xB- 

AU 


nt) iiiodified t)r soecial diet i'tpins — 


• 




yB 

At) 

1 




n) take-out ^ 


xB 








Transport^ prepared foods: 










a) within the building \ 


xB 


xB 


xB 


xB 


b) to t)ther centers 










uicai aiiU LI call Uininy ruuiii uaD 1 cS 


XL 


Xb 




XL 


Return leftover food to .kitchen area 


xB 


xB 


55B 


80B 


Count number of -people served 




xB 




xB 

AU 


For special events: , ' - 










a) set' tables 


• 


xD' 


xD 




Store and maintain equipment for special 
events . , 




xC 




xO. 


Maintain record of modified diet 
requirements 


to 


xC 






Serve standard portion sizes 


59A 


85A 


55A 


88B 


• 






« 
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_ .... 

food items. Tliese tasks might be performed in either th^s^rving area or 
the production area. } 
' •"^^^J^li^dje^ in hospitals/nursing homes, colleges/ 

universities, and schools performed more service tasks than did restaurant 
personnel. Among the tasks common/to respondents of the three types of 
establishments were, "Replenish coffee, water, rolls and butter," and 
"Portion or serve juices." - ^ - ^ - / 

Only one direct-service-to-patrons task was unique to a type of estab- 
lishment. It was task 26n, "Portion or serve take-"Out(s) ," and was unique 
to restaurants. 

Several supporting tasks were common to respondents from all four types 
of establishments, for example, "Replenish food in serving counters..." and 
"Set up serving areas." In this job category, too, tasks related to modi- 
fied <Uets were unique to hospital /nursing home personnel. CoTlege/urpVersi ty 
personnel were -unique in that they "Transported prepared foodS/^^o other 
centers . " 

In the miscellaneous grouping of service tasks related to controV; 
respondents from all establishments i^ndicated they served standard portions* 
One control task was performed by middle-level personnel only in hospitals/ 
nursing homes and schools, "Count number of people served." 

Approximately three-fourths of the mean frequency ratings, for service 
t^sks performed were for several times a week or more frequently. 

Production tasks All but one of the 63 production tasks were per- 
formed by middle-level production personnel. The data are presented in 
Table 21. Hospital /nursing home personnel performed 60 of the 63 tasks. 
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Table 21. Production tasks performed by more than 20 'and more than 50 

percent^ ot middle-level production_gers^nnel , with indication 
of mean frequency ot' task perrormanc?', classified by type of 
establishment . 



Task 

number Task 




HN 


CU 


S 


47. Follow written recipes in preparing food 


71B 


968 


95A 


888 


52. Discuss work schedules and preparation 
^--^^of^ food wi th : 










b) sup¥rvtrof^^ 


79 B 


lOOB 


958 


958 


54. Assemble all recipe ingredients 


828 


938 


95A , 


888 


55. Weigh recipe ingredients 


718 


74A 


868 


928 


56. f^asure recipe ingredients 


76A 


938 


lOOA 


, 1008 



57. 



58. 



59. 



During preparation, transport foods to 
and from work areas, ranges, refrigera- 
tors^, and/or serving areas 

Prepare food for cook's 

a) fruits 

b) ve'getables 

c) cut _wholesale sections_of meat into 
roasts, steaks, etc. 

d) bone: 

1 ) meat 

2) ' fish 

3) poultry 

e) slice meat, poultry, and/or 

f) bread mea^J[ish^_af^^ 

g) grind meat , i^otm^ty-^^^ 
Prepare foods for modifijed-^dtets^y 
a) weighing 





X indicates performan^T)y more than '20 percent of 
percentages are shown when. the 'task is performed by more 
of the resppil^nts. 

'^•A indicates a task performed several times a 
several times a week; cjice a week or several t1 
month or less. " 




respondents ; 
50 percent 



&, once a day or 
a month; D, once a 



R - Restaurant; HN - Hospi tal/nursing home~;> CU - Cbl legeyuMVersity ; 
S - School • ' * - . 
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Table 21 . (continued) 



ERIC 



Task ^ ^ 
number ' Task ^ / 


K . 


HN 




S 


59 ✓ b) mPrj <^ iiri no 




87A 


xB 




61. Preoare leftovpr^ fnr ^tnranp 


0^ D 


n o A 


95B 


92B^ 


DO. OOPrfll'P ^nprial omiinmon-h lAwv*\r\r% 
WW. wp'ciaL.c o 1 a 1 c^u 1 (JMicii L \UUrjnQ 










course of work) : 










a) scale 


. -93B-" 


85B 


95B 


92B 


b) food mixer 


81 B 


lOOB 


■ lOOA 


96B 


c) slicer 


88A 


78B 


81B 


xC 


d) deep fat fryer 


87A 


52B 


59B 




e) oven 


82A 


lOOB 


73A 


92B 


f) broiler 


■ X A 


xB 






g) grill, . . _ 


73A 


92B 


5gA 




h) steam-jacketed kettle 


60B 


74B 


73B 


63B 


i) steamer - low pressure * 


xA 


xB 


xA 


xA 


j) steamer - high pressure ' 


53A 


56B 


xA 


xB 


k) high speed cutter or chopper 


73B 


62B 


59B 


xC 


1 ) meat saw 


xC 








. m) coffee urn and/or coffeemaker 


xB 


- 67B 


xB 


xB 


p) blender 




81 B 


xB 




q) minute steak maker 






xC 





67, 



Prepare for meal service: 

a) fruits i , 

b) juices ' ) 

c) salad ingredients 

d) ^al^ajds- ' 

f) sandwich ingrediehts and fillings 

g) sandwich 

h) relish 

i) so 
j)y^uces 




xC 


•67B 


59B 


64C 




xB 


xB 


xC 


xB 


59 B. 


-55B 


xB 


xA 


63B 


55B^_, 


. xB 


59B 


81 B 


62C 


56C 


65B 


81B • 


598.' 


. xC 


59B- 


65B 


/52B 


xC 


76 B 




xB 

♦ 


52C 


TIB/ 


88B 


57B 


60 B 


88B 


966 . 


/t4B 


64B- 


8_2B. ' 




62B 


60 C 
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Table '21 . (continued) 



Task 
service 



Task 



HN 



CU 



67, 



m 
n 

0 

P 

q 

r 
s 
t 
u 

V 

w 

X 

y 

z 
aa 
ab 



poul try 



eggs and egg dishes 
casserole-type items 
vegetables 
potatoes 
rice, noodles 
waffles, pancakes 
hot cereals 
toast 

baked desserts 
puddings 
pies, pastries 
cakes and cookies 
bread and rolls 
beverages 
appetizers 
aoJ^tube-f-eedtn^g 
ad) pureed foods ^ 



71B 
63B 
'76B 



92C 
968 
968 



— 638 -938 



— f+B^ 938 



57B 

598 
528 
68fe 
648 
598 
x8 



64 C 

52C 
688 
52d 
60 C 




while col lege/uiiver€i ty personnel performed 57, restaurants perspnnel 53, 
and school personnel 45. Forty-four production tasks were coinmon to respon- 
dents from; all four types of establishments. These tasks ranged from method 
of preparation tq specific equipment used and food items prepa^red. The 
differences in responses may have been due to menu differences or differences 
in patrons^ needs or .preferences. For 'instance,, ''tasks related to^modified' 

. :^ ; # ; ,^ - 

diets* W3re perfonrt&d'^on^ly ^jHiospitgynursing hcime- a<id college/i/ni vers^'ty ; 
personnel. Th anotbiwL^^xample, ^ school .^empToyees^ i^^^onded that they did 





not operate deep fat fryers, broilers, or grills. They algo did not prepare 
breakfast items. ^ Middle-level production personnel in restaurants did not, 
respond affirmatively .to preparation of beverages and appetizers; however^, 
earlier in the findingS^ it wasjioted that those tasks were performed 
by service personnel -^rT^staurants. ' . 

More than three-fourths of the mean frequency ratings for production 
tasks performed were for s^everal times a weel<"or more. Often personnel In 
^ schools performed these^^tasks lesa frequently than personnel .in the other 
three establishjnents." This is probably a function of the fact that at the - 
tini§.,.9f^this study, schools often^erved only noon meals and some-tirae's did 

not provide a choice of mnkfitems. " ^ 

Sa/Tta ti 0 n/3 a f e ty tas ks Middle-level production personnel per- 
fofiTwd.^ cfflbhe 39 san|tation/sa/ety' tasks . As indicated in Table 
. hospital/nursing home^er-SorTfiel performed -31 ofJheJg^J-a&kSj, school per- 
sonnel 29, college/untvei^ity persoprfel 26^a_nd^r^5£auraht personnel 24. 
Sixteen sam tation/safe^>^,,^ks were cofnrnon ta respondents in all 
'"establishments, afici 9 of, those were performed by more than 50 pgrcent of 
respondents. These task^^elated to' tjie dishwashing operation, garbage 
disposal, equipmeMfieaning, safety main tentinc^e^fid person^deanliness. 
— Mcxs4-Reij-per'formance;|f sanitation/safety tasks was^^ttered, although 
restaurant perscTnnel consis^-teptly^ad 'not p^r^tjfm mos^ tas-k^ relati^l .Ho 
dishwashing/and,,did ^pot clean ^equipmfent usually, fouhd in the dining area. 
^ . J^re tfcian three-fourths of th&^e*n frequency ratings for sanitation/* 
safety tas^s per-fq,rmed w^re'for^veral times a wee_k or^re frequently.. 
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22. Sanitatian/safety tasks performed by morbthan 20 and more than 
50 percent^ of middle-jlevel production personnel , with indica- 
tion of mean freqiienty of tailc performance^, classified by typ^ 
of establ ishmenr - ^ 



1^ Task 
.number 



Task 




• HN 



CU 




29, Return soileA-dishes to dishwashing area 

30. Receive sp^l-ed'i trays and dished returned 

&2. Dispose Df^3^"tre materials by_^p:'0Ber 

"-66-: — OpHTJSte^pecTal equi pment (duri ng . 
course of work) : 





lOOA 



:53B 



xB 
xA 
93A 



81 A 
52B- 



64j 
xC 
90A 

64A 



528 
x8 
968 
'» 

68B 
xB 



T^lTow TTeaTth^ 'uT es and. r egal-atlons 
when handling foods - . , lOdA 

95. Wash dishes using recommended procedures: 
•^.^.a) -by hand — — ^ 

b) by dishmacMne 

96, Wash cooking and serving utensils: 
a) by hand 



"967^^ 957r 



b) by machine 
9?-. Clean: 

a) counters 

b) refrigerators 
/ c) hot tables 

work tables. 



xA 
xA 

568 
768 



xB 
_56B 

60A 
-xB 

53A 
74^ 



TtJtffi" 
68A 

92A 



65B ''^8^ 



xB 
xB 

778 



70A ^^8A 
" 808 
-xB 61 B 




96 A 
xB 



91 A 
xD 



96A 
xB 



. more, than ',20 perpSnf^f the respondents; 
task i^ peyfopDetfDy more than 50 percent 

performed sevfrral\ tiroes a -day; B, once a day or 
week oit. several times a month; D., once a 

tal/nyr^ing homer^U - .College/university; 

« 

* > 

• - t 

SO # •- • • • - ■ ■ ' " 



Table 22. (ccintinued) 



^ Task 
number 



Task 



HN 



CU 



97. f). dining room cbair^ 

g) service stands 

h) food trucks ■ 

i) ovens^ ~ 
j) broilers 
k) ranges- ' - 
1) grills 

\m) s^teariFjacketed kettles 
) deepi fat fryers 
\) coffee urn 
Y p\ dish machine ~~ 
9,8. jian: 

windows. * ' 

b) \Voodwo^k 

c) storage ^reas 

d) c^^i lings 
. e) wal^ls 

g) hoods and*TilteVs 

^ h) floors - dry mop 

\ i) -floors -wet'lhop 

107.- Maintain safe wor'king conditions 

113/ Check cleanlTness ^ind appropriateness 
. _^df .dreSiS'r ' \ , ^ 

' 1i5 for "self . * ^ ^ 








• 


xB 




xB' 




xB 


• 

t 


xB -• 




x'B 


» '65B ' 


59B' 




OtD 
* 


xB 


x^ 




xB • 


53b' 


• 738 


' xB 


• 72R 


59 B 


68B 


698 




xB 


63 B 


648 


71B 


53 B 


xC 


, xC 






56B 


x8 


■ x8* 


■- 


xB 










V 




- ■ 


xD 








yD 


XL 


XL 


• 55c 


xC ■ 


. e 'lc • 


83C 


xD 








xC ■ 






XC 


xD 








xB " 






' xB 


xB ' 


xC " 


xB 


68B 




56 B 


64A ' 


568 


* 

88B , 


93A • 


958 


! ' 

888 



1. 



Menu pi anrt ing 'tasks . Seven of the nfne menu planning tasks retained 
\ • " " 

in the study were perfbrmed' by more than 20 percent of the respondents in 

. . * <■ - * / • 

this^classification of. personnel as. is' Shown in Table. '^S. Th,e task not . 

performedrby this group was planiiing banquets or special -menus-. The one • 
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Table 23. Menu planning tasks performed by more than 20 and more than 50 
' percept^ of middle^level production personnel , with jndicatTorf 
' of mean frequency of task performance^, .classified by» type of 
establishment 

[ [ i . ^ 

Task ' ^ ^ ] ' 

number Task - . HN 'CU S 

45/ Decide u$e^ of leftover foods in the' menu - xC ,^ xB 

68. Plan^nus: ! ' J ^ ^ ^ ^ . ^ ' 

* a)-^eneral^mepus " ^ xC , xB'* 

b) modified diet menus - xB - 

'69. Keep fiVe of previous men^s - 'XC ' - xB 

70. Check menu for nutritipna'l adequacy * - xB - xC 

71 v\ Check menu for attractiveness of color, ^ ' ^ 

flavor,, and, texture , ' ' xA 56B xB 72B 

*t • . , 

76. Adapt menu for modified diets r. xB 

— - — -- •* ♦ 

^x indicates performance by more than 20 percent of the respondents! 



percentages arre shoyvn wtien the task is performed by more than 50. percent 
of the respondents. ' 

'^A indicates ci task performed several times a day^; B, once a day or 
several times a week;^ C% once^a wek^or several times a montli; D, once a 
month or less- 

R - Restaurant; HN - Hospital /nunsing home; CU ^- College/university' 
S T School - , 



menu planning task performed bS^ middl*e-level . production personnel irj all 

four 'types of establishments was checJcing the menu for attra^qtwen^ss^af-^" 

color, flavor, and texture:, * ^ 

_ More than 20 percent of the middle-level production personnel in 

restaurants planned general menus." No menu planning tasks werje perform^cf 

* * \ ^ ^ \ 

at the more than 50 percent performance level. . 

j Hospital /nursing home personnel performed the severtf job- tasks shown. - 

"These were the 6nly personnel .ijiHhfs j6b category to per^drm tasks 68b 

a^ 76 • Ov^ 5i) percerjt of ,t;hese^emp;ioyees indicate^lrat they checked 




the menus-fo'r althac|:i venes^ ci^'coloj^s ftjivor,.^QdVtex,ture. » ' { ^ ..^ 

** '•Only task 71 was pei^formed by»niidcne-leV%l pr&duefton pers'onhel in , * 

> • ' ^ • : • 

.coTtege/iirvL\^^ersity food Service. ^ w t «^ • , 

Jn schoel'food serviee, only* J^sk *71 was per/ormejJ ^by^mor^.-than SiQ . 

percent of the respondents^ This group did no actual menu planning, but 

did perform ^related menu planning tasks. ' [ 

Except for one instance for task 71, menu planning tasks were per- 

formed from orice s day through several times ajnonth. 

* ^ Procurement tasks . Of the 21 procurement task^ retained, in the - • 

♦study, all but one of the six tasks ^performed by middle-level production*^ 

personnel were related to estimating requir^pients j purchasing, receiving, 

or storing food supplies; as is shown in Table 24.*' Two tas^., concerned 

with receiving'and storing, were performed in'^all fbu?^t^pes of.festab- 

lishments,. Four additional tasks were performeci b^ employees in hospitals/. 

nursina homes. • ' . ^ • . 

• Procurement tasks were perfor*med once a^dary of l^ess frequently. ' 



>T^^ble 2^. ^ PVocurecient tasks performed *by more than 20 and more than 
* * percent^ of middle level production personnel , with indicc 



50 

:ation 

••'**b^f mean frequency of task performance^, classified by type of 
establishment 

^ 

* Ta s k , ^ ^^■^ ' \ 

number '""^'Task ''^ ^ HN CU 



82. 


Estimate requirements fon f ood purchase ' 
orders ' . ' • 


xC 






86. 


Place orders: 
a) wi,th 'suppl iers 


xC 






88. 


gheck invoice against purchase order 


xC 






89. 


Inspect quality and quantity of 
delivered items 


xB 52C 


xB 


xC 


91 . 


Place received items in storage ' 
• 


65B 70C 


xC 


92 C 


j:45. 

* 




Recommend^ purchase of equipment , 


xD 







a* 



X irjdicates performance by more than 20 percent of the respondents; 
percentages are shown when the task' is performed by more than 50 percent 
of the freS'pond^nfs . ^ ' , 

b ' ^ * . 

»A indicates .a -^task performed several times a day; B,^once a day or 
several times 'ei, week;' C,* once a week or several times a month; D,<once a ' 
month or less. 

^' * * c I ' 

R - Restaurant; Hospital /nursing home; CU - College/university; 
S - School . 

, Supervision tasks Of the 90 supervision tasks, 57 we^ performed 
by ip'fddle-level production persojinel and 25 were performed in all four types 
of. establishments, as is's^ov^n in Table 25. Of tho'se 25 tasks, 10 were ^ 
Rerformed by more than- 50 percent of the respondents 
establishments, and -21 were concerned with determinii 
maintaining^quaTfty or quantity of food profluct^on ^n^l^er'vij 
'Of'the 35 supervision' tasks performed by mittSf^Teve^^ 
Sonne! in restaurants, only two tasks werfe unique "to thi^group: .figuring 




Table 25. Supervision tas^s >perfonnecl by more than 20 a-nd more than 50 
percent^ of mi ddlg-leveT product iorr personnel , with indication 
of' mean frequency t)f task perfprmancel^, classified by type -of 
. / ^establishment 



Task 
number 



Task. ^ 



, . HN .CU 



23. Decide number pf portions of varipus 

foods needed*' for meal service ' , ' 

.25.^ Check that holding te]nperature§ for ^ 
ftfod arid beverages are correct 

40. '* Detepi'ine number of portions of menu • 

i' terns served 

41. Calculate food waste by checking: 

a) plate returns 

b) Cinordered- food jtems 

52. Discuss work schedules and' preparation 
of food wi th : • 

a) assistant 

63. Keep written records. of overproduction 
or shortage of food, items^- , \, 

64. Decide on portion sizes ' ' , 

65. Check sizes of portions served by: 

b) weighing. 

c) measuring 
drvlgwing"" 

73. Post menus where the^ are seen by staff* 

74\ Write work instructions and explain to 
staff members ^ 

93. ChecH, conditions of goods in storage area^ 



65B 67A xB 
67 A' 77V 55A 
59B 58B ' xB 



xB^ 
xC 



-5,4 B 

XB 
xB 

76B 

xB' 
69 Q 



xB 



.73B 

I 

xB 
78A 

73B 
73B 
75B 



88B 

xB 
52B 

60B 
60B 
'xB 




,B2B 
76B 
64B, 

xB 

.. xB 

80B 

. xC 
r 52B ' 

.59B 
• 79B- 

xC 

• _ 

^58C 



^ " X indicates performance by more^Jiiian 20 percent of the respondents^ 
''percentages ^ib shown when the task is performed, by more than 50 percent 
o£ thfe res pone* • • 

'^A indicates a task performed several tiriies a dayj^^'^B, crr\ce a .<ilay or f 
^several tmes a.week; C, once a v/eek' or several times a mdnth.^ 0, once" a 
iTionth or less.. - ,« . ' ' \\u 

^.R -^Restaurant; HN - Hospital /nursing hpme;. ^^U^- CoTlegfe/yni versity ; 
S - School . ^ 



Table 25. " (gontinued) . 



Task 
number 



Tas 




99. Prepare work schedul^es for routine. anci 
major clearvino/assignments 

♦100, Call maint^i^ce department andA)r equip- 
ment firms to inspect or ^reptfir equipment 

HQ. Plan 4f^e and/or wo r^, schedules foV 

staff " ' , ; 

114^31 Maintain current job descriptions- 

119. Acquaint new employees with their own 
and, v/jth other'*pfeop1e's responsibilities 
within the department 

120. Discus.s objectives', poltcies, and 

standards with new employees 
♦ * <. 

130f Write requisitions for storeroom items * 

ft ^ 

1,8. Chfeck that Tob(;ls are attractively 

served to patrons . • 

27. Check pairons* tra/s for correct 
contents and app^earance^' 

77. ' Discuss patrons' food and niitritiondl 

needs wd th. patrpns themsel V(?.s-iriiu^ses , * 
or doctors • ' % , - 

78. Provide .diet instructions ^at pttySiciaia's 
^request - ^ 

42. Calculate food supplies needed foriay's 
production ^ • ".c, . i 

4,3. Inf(>rm'.:Sitaff-of amounts' of m6nu i.tems 
to be prepared ^ • ^ . ^ * * & / 

^ 44.. Check. to see that ajl ingredienfs^an^* 
« . fdod 'items^refluired for-'mehu are i'n'"^^ 
.^.,^%stc«:k \ r;;^ . 

48. ^Figure rost of recipes used.,- - * 

:49. Check reci^fes and .record* needad changes', 

5.0,.''Develop candA>r test i^ecipes "*"' " 

51 . Cbeck qu^h^i.ty of pr^epar'ed^f^od by/ / • ' 
" t.as't>n|.^^d/on smell i*rig^ ; * ^ . * 

53. Check that al.l' iqltisitioirel fiocKfs' . 
_ ^ were dal4vered-~froifi stoce^oom ^\ ' ' - * * 





HN 


CU 


S 




xC 






xC 


xC 








xC 






xB 




xB . 




xD 


52C 


640 




xC. 

'xC . ' 


xD 
xC 


■ X.0 , 
■xB 




7]A 


'69A,. 


73A 


68A 




*62A. 




52B' 




'82B . ^'63Bl 64B 
"y^-vy xB 



"xF- 



766-' .&3B\°" 68B 

■ - xC V'. 67C 62C 

■ 56D 63C' \81C 

• 94A ■ 96A ^ 91B 

/ • " ' 

xB ,63B , 64B 



.68B 

84B 
76 C 

96Ao 



^ 83 



Table 25. (corftinued) 



■number 



Task 



'HN 



CU 




86 B 

xC 

xB 

xB 



xB 
57B 



xC xB 
xB 

xD", xD 
xC ^ - 

52D .520 
xD xC 

xD 



75B 

xB 
xC 

^ xB 



60. .Decide if leftover foods should be 

saved or discarded . ' 88B lOOB 

65. Check sizes of portions served by: 

a) calculating xC xA 

72. Hold menu conference with staff members xB 52C 

109. Plan schedules^ for use of equipment 

129. Keep records of amounts of daily food 

production - xB 

147. Supervise: 

g) cook ^ - xC 

i) assistant cook • xB 

j) cook's helper - xB 

k) kitchen helper , xB xB 

1) dishwasher * xC xB - 

m,) potwasher * xB 

o) d^Pr^ery truck driver ^ f xC 

Administer first aid \ - , - 

TOR.^ Evaluate safety practices in department •xC xC xB 

113. ^>d$^^eanl iness and appropriateness 
• -of dre? 

• b) for others 

131. Keep written inventory records: 

aj for food ^ • - - 

146. Train personnel: 

♦ * 

a) informally ' xD 

b) using a planned program" - ' 
150. Staff meetings : 

b) attend — - 

151/ Read professional and industry publica- 
tions as part of job xC xD xC xD 

152. Attend food service industry: 

a)-wor)<shops xD " - xD 



.xB 



xB 



84 



Table 25. (continued) ' 



Task '/ ^ ^ 
number Task 




■ HN 


. CU 


s • 


>52. b) educational meetings 










c) trade sh^ws 






xD • 


xO 


153. -Participate in <t6partment discussion 
sessions 




52D 


59 C 


xC 



cost of recipes used anjd supervising the delivery truck driver. The 13 
tasks ^r|;orme<J by more than 50 percent of these personnel were all con- 
cern$4^^i*4^;.Q^^ ity or quantity control in food preparation. 

In^|ft^p;i tals/nursing homes, there were more supervision tasks performed 
.than iV ari£ oVher type of establishment, 48- Nine tasks were performed by 
thi^^igrdflp of personnel only in hospi ta]s/nursing homes. Seven of the nine 
were concejpaed with employee training* supervising, or scheduling; two with 
rnodifv|d diets. Of 22 tasks performed by more than 50 percent of the middle 
level production personnel in hospitals/nursing homes, 18 were involved with 
quantity or quality control of food produption, and four with employee' 
training or supervision. ^ ' 

.College/university personnel in this job category performed 37 super- 
vision tasks. Three tasks were performed only in college/university food 
service* Eighteen tasks were performed by more than 50 percent of the 
respondents, 10 bf which were performed in all four establishments. Of the 
18 tasks, 13 related to the production or service of food. 

School food service middle-level production personnel were the only 

employees in this job category to plan equipment schedules and to" attend 

t 

educational meetings. Sixteen of the 36 supervision tasks performed by 



/ 

85 



'4 



this grou^' were "perform^^ more than 50 percent oflhe personnel , mafnTy 
involving quantity and quality contrql of foods. 



Approximately two-third of the mean frequency ratings for supervision 
tasks performoi were for^several times a week or more often. 

Management t^ks Relatively few managemerif^Xa^ks were performed by 
middle-level production ' personnel , as is shown in Table 26. 

Table 2&. Management tas'ks performed by more than 20 and more than -50 

percent^ of middle-level production personnel , with indication 
of mean frequency of task performance'^, classified by type of 
establishment . 



Task 
number 



Task 



V 



HN 



CU 



124. 


Investigate employees' and patrons' 
suggestions for improvements and . 
adopt .where possible 




xC 




126, 


Have responsibility for working ~7 
within the budget 




xC 




148. 


Deveh^p^orPthe-job training |>ro£iedures 




xD 




155. 


Keep informed of fecieral , state^,^ and- 
local legislation as it r^ates^to 
food service operation '^^ 


xC 


xD xC 


52C 


160. 


Join va'rious food service organizations 




i 


64D 



X indicates performance by more than 20 percent of the respondents; 
percentages are shown when the task Ts^^eTformed by more than-50 p^6ent 
of the respondents. 

' indicates a task performed several times a day; B,. once a day or^ 
several times a week; C, once a week or several times a,monthi-sD, once a 
month or less. I 

'R - Restaurant; HN - Hospital /nursing hbme; CU \College/un>«ersitY; 
S - School . • ^ • 



Fiv^-of the 49 management tasks were performed By more than 20 
cent of middle-level production personnel- — Ihe one task performed in all 



86 




\ 



personnel per 



to this group. It M^^erformed by 64 percenj 



<t keeping informed of leg^islation. 
Fof rae3"■^T^ hospi^^^ three miscelj 

is type oj ^stab14shment. ^ , 
)erf ormeT-% cpl lege/iN.versi ti/^^er$0me^ 
twp tasks , ^f wbl^h^^ne , task^number T60, was unique 

?-sj>ondents . A 

second tasi perfuriiitd byJSi 
ing informed of Jegislal 

The management 1:^sk.$ 4perfoj:«^ by fh^middleTlevel production personnel 
were pec^jified on^^.^.^a^'WeeK less freqi 

^ Pgrfgrmafice of tapks by upperMeviTTlt^ personnel 

The number liT tasJcs *perfoHne3^by,more tJiajT 20 per^ceitts)i^pper-l^^^ 
^^jgrectuctl orT personnel is shown--fn lahli 27\ / 




was keep- 



Table 27. 



of tasks^.j^erf^nned^^^^ 



ier-l( 



clAs>ifi^d-fa3r4ob func 



^^fi 



unction 



Total number of 
tasks retained 
in study^ 



jn^ietr^^ 



type of esi^bli 



tion per^nel , 



Number of tasks per 
i n job 




Service — / — ^ 50 

PVoducti^/n ' 63 

5anTtat/i on/safety 39 
Menu manning 

"t^ro<H/r^rnent ^.^^ x _2i-^ 




87 



Service tasks Upper-level production personnel' performed~45 -of -t-he 
■ t ' dbkb > — Tdbre 28 indicates which service tasks were performed 
by respondents in this job category by type of establishment • ^ Hospital/ 
nursing home personnel performed most service tasks, 42, compared with 39 
performed by collyege/university personnel and 33 by restaurant personnel. 
Upper-level productio^rTrersotinel performed 19 tasks involving direct 



.service to patrons. Ten such tasks were performed by more than .50 percent 
^^£_pefsonnel in all establishments and eight of those were tasks which 
were portioning or serv4^g ot^food items. Interestingly, upper-level 
production employees in restaurants did not greet and sed.t^s^^pSf^Tj3^ — ■ 
or relay patrons' orders to the kitchen, while perscMTljel^n one or both of 
the other types of establisjjffT^nt^>di<i. In form'ef^indingS;, personnel in 
other job categories performed those tasks in restajiraj^s , but not in 
other- types of establishments. ' 

Teii supporting tasks" were common to personnel in all establishments, 
^-^^sponse was by more than 50 percent in all establishments for tasks 

-*0'^€tt44:j9U4i,a^^ serving counters. Whereas restaura 

personnel in other job categori^T^res^o?^ to tasks relative 

to special events, these restaurant personnel did not perform such tasks. 
-^^^^^^)£per-Tevel production {JersonneKiji^^ homes..^atid colleges/ 

iid perform special-event related ^asks^ 
iscellaneous service task grouping, quantity and cost control 
tasks were commonly performed by personnel in all establishments. 

Approximately, two-thirds of the mean frequency ratings for service 
. taslCs^'^performed were for several times a week or more often. 




101 



-J' 88 



TaBle 28, Service tasks performed by more than 20 and more than 50 

percent* ot upper-level production 'personnel , with indication 

of mean frequency or tasK perfohnahCfe^-T-^lassified-by type of 

establ ishment 

* 

Task p 
number Task \ . R HN CU 

1 • Set tables/' - xC - 

2. ^^Gr^t_pa-^ro^^ show them to seats - xB - 

4. Answer fiatrons ' questions regarding menu 

choice? and food preparation 55B 928 63C 

5. Take i^atrons'- orders according to given 

procedures * - xB 



6. 


Relay patrons' orders to kitchen 




548 


xC 


7. 


Serve food, beverages, and condiments to 










patrons 


xC 


.63B 


75C 


8. 


Give menu substitutions,^ second helpings, 
or. special diet items 


64 B 


73B 


81 B 


9. 


Replenish coffee, water, rolls, and butter 




xB 


56C 


10. 


Ask patrons served how they' enjoyed meal 


xC 


63C 


69C 


12. 


Accepj/ payment from patrons (cash, meal 
ticket, cards, etc.) 


xC 


xC 


xC 


13. 


Ta^ dining room reservations 


64D 




xC 


\^ 


^^eplwrsh foods in serving counters, hot 
ifood^lables , etc. 


lOOA 


71 B 


88B 


16. 


-Request replenishment of foods for food 
^serving stations (hot tables, serving 
counters, etc.) 


91 B 


63B 


81 B 


17. 


Arrange food and beverages in an 
attractive manner (e.g., cafeteria counter, 
buffet table, dessert tray) — 


82A 


71B 


69B 


19. 


Put up menu on display board 




xC 


xB 



X indicates performance by more than 20 percent of the respondents; 
percentages are shown when the task is performed by more than 50 percent 
of the respondents. 

b ' ^ 

A indicates a task performed ^several times a day; B, once a day or 

several ^times a week; C, once a week or several times a month; Q,once a 

month or less. 

c 

R - Restaurant; HN - Hospital /nursing home; CU r Col lege/uni vefis4iy.* 



-/ 
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Table 28. (continued) 



Taste- - 








number " Task I 


^ ' ■■ /r^ 


HN ' 


CU 



20. Prepare itienu sheets or folders 

22. Record modified diet orders and/or food 
^ pre'ljerences 

24. Set up serving areas (serving counter, ■ 
buffet table, trayline, etc.) 

26. Portion or serve the following foods: 

a) juices 

b) , s oups , 

,d) potatoes, >h;e, noodles, or veg§;fecible 
, / e) ga:^R«:her"ar7elishes 
'"-/^J f) butter 



» xB 



xC 




67B 

lOOA 
lOOA 
82B 
70B 



55A 
-65B- 
75A 
758 

"flA 




31_ 
33 
34 
37 
38 



Clean and replenish waiter service stations 
Count num^er_,Qf._peepl e ^erved 

JuTffl ' events : 
^) set tables 

b) .set up rooms 

c) decorate rooms. ' 



xB 

54 C 

xC 

xD 



Table 28. ""(continued). 



Task 
numben 



Task 



39. . Store and niaija:fea::rff^ for special 

events.^-r'"'"^ ' \ / 

75." Ma^iritain'TetnDi^cl- of modified diet > ^ 
' . requirements 

^;fjfr s$rve standard portion/^izes 

^162. S^t up special food: 

a) displays 




- ^ HN 



CU 



xC 67C 



lOOA 



xC 



xC 
71A 



xC 

xD 

81 A 

1 

t 

■ --i 



Production tasks Colleg^/uni'yersi ty personnel performed 61 of the 
63 production ta^ks, restaurant anti hospital /nursing home personnel per- 
fprmed 60 and 59, res pec tivejy^. Data are presented in Table 2-9. Fifty- 
seven production t^sk€^ere performed by respondents frorri all types of ^ 
establishments. Thir^-th^je^^^^ were performed ^by more than 50 
er cent of r^%'^^K^^x>^ typ^s^^^establishments*^ 

Apiy:QKimaxe^:^^hree-fourths of the mean frequency ratings for. produc- 
tion ta^J<^r^rfdWd-were^^ times a week or more often* / 
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Table 29. Productibo ,tasks performed by more than''^0 and' mre th^n. 50 / * , 

_ percent^ of^ upper'Tevel production peVsonnel; Wi th i ncti'catix)n 

J of mean frequency of task performance^, classified vby type- of ^ 
establishment - * ' ' / * * . 



Task 
number 



Task 



HN 



CU 



52. 



54. 
55, 
5S. 
57. 




/ 



Follow written recipes in preparing. .focMd - 

Disquss work schedules and ftreparatlorj of 
food v^ith : . , 

b) supervisor 

Assemble all recipe ingredients 

Weigh recipe ingredients 

Measure recipe ingredijents 

During preparation, transport foods tO/$fid^ 
from- work areas, ranges, refrigerators*, and^ 
or serving areas 

Prepare ^food for cook 's^* use ^ 
aj>miits " ^ 

b) vegetables ^l -^ 

c) cut, wholesale se^riSns^of me^pte' into 
C:risaa5 ts ^ s tea^Sy^^ 



lOOB 88B 



948 



lOOB 

... - 

91B 
9^ 



/ 



86B 94 A ' 
79 B 



lOOA 838 



750 
9TB 



"xB 
<4B 



88A 

^.'xB 
-698 



Y' 



a/ V 



.92 



Table 29.. (continued) 



Task - 
nurrtber 



.Task 



HN 



CU 




59.^ Pre^)are foods for modified diets byr; 

a) weighing . 

b) measuring 

61. .Prepare- leftpvers for storage 

66^dperate""5^ecial equipment (during course 
of work); 

' a) scaiTe 

b) food mixer 

^ slicer^ - 

( d) deep ^fat fryer- 

e) oven _ 

b rp^ Bv J^:^ \^ 

M). § team- jacketed kettle^ 
i) steamer - low^py4$sure 
J) steamer - jilgn 'pressure 

igh' Sp^^ft'^'^cuttet^d 
1 ) meait S3W 4 ^ 
my C9^^fee"urn and/oir cof feemaker ' 
^LtMender 

) minute steak iaker 
' Prepare for me^J 
a) fru 




Xd 


DUd^ 


XL 


Xo 


C OD ^ 
OOD 




90A 

* 


00 D 
OOD 


. olB 


"lOOA 


83B 


93B 


lOOB' 


83B 


93B 




^ 0 / D 




91B 


. 52B 




JWIT 


92B 


94B ^- 


73B 


57B 


. .xB \ 


lOOA 


87B 


' lOOB 


xA 


63B 


;75B^ 




xB 




xA ^ 


xB/ 








7/xC 


~ 7ae^ 







63B - 69| , / 



ta&fe 21. (continued) 



/number < T^sk 




67.* j)'" sauces, gravies V 
' \. k.) meats 
• ~ 1 ). f i.sh • 
m) poultry 

n)'eggs and egg dishes 
o) casserole-type itei 
p) vegetai|)les 
/ q) potatoes 
/ r) rice, noo^-e^ ^ 
s)'wafj.l' 
tj.-hot c 
y u) toast 




CU 



lOOB .75B ■ 81B 
100^ -ftB^"^^ 
lOOB' ' 79'C 75B 
lOOB 74B S-l'B 
7aB . 67C , '69B 
82B '75B^_^B 
91B ^1?^^ -81 B 
91 B ./75B 
,100B/' 7aG 

•xB. \ 58 C 
'xB 
xC 
xC 



/ 



- / 
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Table 30. Sanitation/safety tg^ks pferformed more than 20 and more than 

50' percent^ of upper-level- production personnel , with indication 

.of mean frequency of task performance^ » classified by type of ' 
• establishment 



■ Taik.' 
number 



Task 



HN„ 



CU 



•29. 
30.^ 

62. 
66. 



Return ^oi\]ed_ii3<hes to dishwasliing area 
Received soiled trays and dishes returned 

Xbjj-iked): / . . 

Dir* 



94. 
95- 



/ 

97, 




he of waste materials .by proper^method 

6perate s^peciaV'^^qu^pment (during course 
of work)*> . / 

n) g?rb,age dispof'sal unft 

o) dish machi/ie 

Follow healih rules^. and regulation^when 
handlirfgf^ foods ' 

Wash d;Kshes/ usiiig recommended procedures: 

a) ^ hand 
b/) by disf^-inachine 

^ash -cooking cind serving utenjsils: 
''^a) by hand 

b) by mapine 
Clean: 
a) counters 

gerators 



b) refri 

c) hot tjables 

d) work^\tables 

tands 
trucks 




xA 



xB^ 



91 A 92B' 




xB 



88B 



BIB 

xB 

lOOA 





- \ 


xB 


x§^ 


52B 


67C/ 


xB 


x-B 


71 B V 


75B 


67C 


69B 


^xC 


■63B 




88B 




xC 






xA 


xC 


xB 


xC 



IT 



X indicates performance by more than 20 percent of the respondents; 
percentages are shown when* 'the .task is performed b^^more than 50 percent 
of the respondents. , /i ^ 

indicates a task perjormed several times a day; B, once a day or 
several times a week; C^vorfce a week or several times a month; D, once a 
month- ^r Hess. ' . / ' / 



- Rfsjtatifant; HN..- Ho^E^i^l/hursin/^ CU - College/university. 



TatJe 3{h , (continuedji^ 



Task 
^number 



Task 



HN 



eu 




9?i;--4 1 ovens 

^- j) broilers 

k) ranges 

m) stearril jacketed kettles 

n) deep fat- fryers 

-va^ coffee urn 

• p) dish machine ^ 

98. Cle^n: 
* 

^ b) vvoodwork^' 
^ c). storage areas 
§1 walls 

glNioods and fi Hers- 
#iv^ floor^- dry«mop * 
i ) floor? - wet mop ' " 

^107. Ife'intaln s^fe workirig conditions 
^ 113*. Cfutfk cleanliness and appropriateness 

(-a) for self . ' ; 




xC 
60C 
xC 



\ 



64 A 





,N91A lOOB 



il?;hniefrts. "Among these' coirmon ta&k's were,^.'"Dispo5e of waste materials 
• by.pro^^eth*o.d,;' arrd "Fqliow liear^ rules and"t:egulations when handling 
foods,", _BeS^ter task was reported -torbe^p^r^pmed by 100 percent of 
' ?Kfespohdent2^?Kthis job 'category. These personner>e^o"nded affirmar 
■;tiY§1[y, fg>'more,cleani>j^\Jasks than might be expected of upper^l evel '* 
efiiplojf'eesii for 'e^ample^^ ^y" cleaned refrigerators, ovens, and storage areas 
proximately two- thic^^^ of thelie^H^requency .rat-jngs for tanttatiort/ • 

JfetyHasks performed we re_ for several times- a week or more often. 

. ' '■- .• ~ - 
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Menu ^)1anninq tasks Eight of the nf^e mena planrang tasks in^the . * 
study were performed by lipper-level production persgnnef in the three types ► 



of ^tablishments, as is shown in' Table 31. Task ^)erf?)nnance was similar 



in all-€VtablTshments, with no task unique Ue^any establi'shmen 



Table 31 . Menu planning tasks performed by .more than- 20 and morfe than 50- — - 
percent" of upper-level productioo personneK with indication ' 
of mean f requenc^ ,a.f - task perfomianceP, classified by type of 




Two tasks 




T)ecide. use of leftover foods in the menu 
liius : 

a) ge^ral menus 

b) modified (fiet menus i 

c) banquet or special menus 
Keep file of previous jnenus' 

(Jt" Check menu for nutritional adequacy 

71. Check^menu for attractiveness of color, 
^ flavor, and texture 

76^ Adapt menu for modil^'ed diets 





■HN ■. 


CU 


60B 


63C . 


xC 


73B 


52C 


56 C 


• xB 


xC 


xC 


xC 


63C 


xC 




63C 


X.C 


55B 


.xB 


568 


91 A 


79B 


81 B 


xB 


xC 


xB 



X indicates performartce by more than 20 percent of the respondents; 
ircentages are shown when the task is perfohned bY.More than 50 percent 
of the respondents, ^ * ^-^ • 



severa 

month or' leSs* 



or 
ce a 



A fndiMtes^-task performed several tim^s a d§y; B*, once a day 
il time^ a weekT C.--once a week or several timef^a mMth; D, one 
or" leSs* - . ' ' 

R - Restaurant; HN - Hospital/nursing home;"CU - College/university 



performed by more than 50 pefJent'or tbe^e employees in all three establish- 
ments 4#ere planning general, mejji*^ and checking rae^u^^^fST attractiveness. 
Tasks 68b and 76," relating' to modifled-tfTets , w/re performed at the lower 
performance level in all three types of establishments 
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In restaurants, five menu planning tasks, performed by iSore than 50 
percent oj^ upper-leveT prodi^ction personnel, represented all the menu 
planning tasks except those related. t(5 banquet menus, iriodified diets, and 
using computer information. ' \^ 

In hospitals/nursing, homes, over half the .uppei:-level production 
personnel performed- fi ve- menu planning tasks except" those related to 
modified diet menus, checking for nutritional .adequacy, and using~cornputer 
■ information,. ' . , .* 

Upper-level production personnel in col l.ege/unl vers ity food service 

— -J 

performed only three menu planning tasks at the. more than 50 percent^J^el 
Of these, checking menus for nutritional adequacy' was_also-pefTormed at 
this level in restaurants, but liot in hospitals/nursing homes. 

Except for one task, number 71, menu planning tasks were perfarmed' 

from once a day through several .times a month: The task, "Use information 

c» ■ ^ 

from computer for menu 'planning"- was not performecUb^ any of this job 
category. _^ 

Procurement tasks Performance of 20 of the 21, procurement tasks 
by upper-Tevel production personnel was fairly similar In restaurants an 
hospitals/hursing homes, while in colleges/universities fewer tasks were 
perfo.rmed and fewer personnel performed the tasVs, as is shown in Table 32, 

Of the 14 procurement tasks performed by more than 50 percent of the 
upper-levej production personnel in restaurants, seven were concerned with 
estimating food requirements, obtaining and estimating bids, or placing 
orders; five with receiving, checking, etc. All the restaurant personnel 
in this job category inspected goods on delivery. 
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Table. 32. Procurement tasks performed by more than 20 and more than 50 
-percgnt^ of upper-level production personnel , with indication 
of 'mean f^rfequency of task performance'^, classified by type of 
; establishment 

Task*^ "3 r 
number Task ^ HN CU / 

21. Purch^se-ifiem^ placemats, etc. 

79. Write food specifications 

80. Write equipment specifications 

81. Locate suitable food Sijppliers 

82. Estimate requirements for food purchase 
orders , ^ 

Ofe^n bids and price quotations 

Maintain current price lists for food and 
other supplies 

Evaluate bids and quotations 
PI ace orders : 

a) with suppliers ^ 

z ' t) with purchasing agent 

S). File purchase Off ders 

.88. : Check invoice against purchase order 

89f Inspect quality andXquantity of delivered 
i tems 

90. Handlej^^^etyniS and adjus-tmeiTts^---^ 

91. Place received items In storage 

92. Fill requisitions and distribute gopds 

137. Reep informed o? price and~p>oduct market 
changes^ 

144. Purchase equipment: 

^ a) larga 







xC 


./ 


xB 


. xC 


/ 

/ t 


xD 






73C 


58C 


xC 


y 1 b 


0/ L 


Xd 


73C 


54 C 




73C 


63C 


xC 


67C 


. xC' 










■'91B 


77C 


xB 


78C 


67C 


xC 


xB 


xC 




.91 B 


71 B 


^5<B 


lOOB 


79B / 


/ 

63 C 


64B 


58C 


xC 


^1B 


71 C 


69B 


73C 


xC 


xC- 


73B 


71 C 


xB 




xD 





X indicates performance by more than 20 percent of the respondents; 
percentages are shown when the task is performed by more than 5Q percent 
of the respondents. 

, '^A indicates a task performed several times a day; B, once a day or 
*sr(4^pral times a week; C, once a week or several times a month; D, once a 
month or less. J < ' 

- Restaurant; HN - Hospi tal/nurs;rig home;\u -.£0llege/universi ty* 
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(conti'nued) 



Task 



number Task 




HN 


CU 


144. b) small 


xD 


xD 




145. Recommend purchases of equipment 


90D 


67D 


xD 



Upper-level production personnel in hospital's/nursing homes performed 
20 of the procurement tasks. Two tasks, purchasing paper suppl ies and. 
purchasing large equipment, were performed only in hospitals/nursing homeS 
by employees in this jot? category. These personnel performed the" same 
tasks at the ov.er 50 percent level as did upper-level production personnel 
in restaurants^ with two exceptions: more than 50 percent of restaurant 
personnel performed tasks 92 and 85. 

A lower proportion of upper-level production personnel performed 
procurement tasks in colleges/universities than did those in the other two 
types of establishments. In addition, fewer procurement tasks were per- 



formed. The two ta§ks performed by more than 50 percent of these personnel/ 
ijmyed inspecting and storing delivered goods. / 

Two-thirds of the mean frequency ratings for procurement* tasks 
performed were for once a week or les.s often.' 

. S^upervision tasks Eighty-three of the 90 supervision tasks were 
4)erformed by upper-level production personnel as is shown, in Tab16 33. 
Performance of supervision tasks was simiTar for all these personnel, since 
64 supervision^sks were performed in all three types of establishments. 
Of these cofiron tasks, 37 were performed by mare ^ than 50 percent of all the 
upper-level production respondents. , . 



^^-£jIaWe;^,. Supervision tasks performed by mo^ ^4ton 20 and more 
j/^ . per<^ent^ of upper-level prpductidn personne 
y . ' ^^t-^RSEfT frequency of task performance'^, da 



establishment 



Task 
number; 




Task: 



14^ 
23. 
25. 



Make and corrfirm arrangements for c^^ed or 
special events 



Decide number of portions of 
needed for meal service 



nous foods 




Check that 'hoi ding tempei^^ures for, food 
and beverages are corr^ 

40. Determi;ie number of/t^rtions of menu items 
served * ^ ^ 

41. Calculate food^waste by checking: 

a) plate ip^urns 

b) unoraered food items 

52. Discuss work schedules and preparation of 
food with : 

a) assistant 

63. Keejp^wn tten records' of overproduction or 
''^'^'sfi^jiai^e of food *j terns . ^ 

64 . Deiile on . porttorTsizes 
sizes of portions served by:* 

^^^J>) weighing 




80A 
89A 



65B 
xB 



lOOB 80A 



60C 
xB 



78B 




c) tneasuring 

*3. Post menils where they are seen by staff 

74.. Write work instructions and explain to 
staff members 



lOOA 
lOOA 
83A 
82B 



71B 
91 B- 
76B 
71C 



82B ' 83C 



83B 
77B 
85B 
56 B 

67B 



X indicates performance by more than 20 percent of the respondents; 
percentages are shown when the task is performed by more than 50 percent'' 
of the respondents. 

b ' * 

A indicajjes.a. ta^lc- performed several times a day;' B, once a day or 
several times.-^,.week; C", once a week or several times a month-; D, once a 
month - or less., - * 

t c 

R - Restaurant; HN - Hospital /nursing homei^^U - College/university.' 
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Table 33, (contTni 





Task 
number 



/ 



Task ' 



93., Check conditions of goods in storage areas 

99. Prepa^re work schedules for routine^nd major 
cleaning assignments 

100. Call maintenance department and/or equipment 
firms to inspect or repair equipment 

Fill out reports on missing items 

Fill out reports on broken items 

Keep equipment operation and maintenance 
records 

Plan time and/or work schedules Yor staf/ 

Keep a written record of incidents 

Handle grievances, problems, and complaints 
of: 

b) personnel r\ 

[Maintain current job descriptions' 

Acquaint new employees with their own and 
with other people's resppnsfbilities within 
the department > 

Discuss objectives, po].^ies, and standards 
with new employees 

Evaluate personnel performance 

Write requisitions for stpreroom items 

Check that foods are attractively served 
to patrons ^' ^' 

Check patrons' trays for correct contents 
and appearance 

Discuss patrons' food and nutritional needs 
with patrons themselves, nurses, or doctors 

Handle grievances/, problems, and complaints 
of: 

atrons 
-Evaluate: 

b) Service proc/edures 
x)|roodLxheck^r. 



T20. 

121. 
130, 
18. 

27. 

11. 

112- 

1^7; 







HN 


CU 


lOOB 


92B 


88B 


xC 


70 C 


xC 






XL 




xC 


xD 




xC 






xC 


r 


73B 


71C 


xC 




xC 


xD 


558 


83B • 


60C 


60C 


75C 


53C 




8^ 


88D 


73C 


83D 


75D 


64 C 


75D 


xC" 


xB- 


75C 


xB 


i 

inn A 

\ UUn 


7Q A 


QQA 

oort 


64A 


'58A 


xB 




xC 

■ 


xC 


'XB 


xC = 


* 

xB. 


xB 


xC 


53B 




' xA 


xB 




> * 





V 



Table 33. (continu^df 



Task 
number 



TasJc 




.HN 



147- z) wa:Ctef /waitress^" 

aa) counter/tray line attendant 

ab) window attendant 

ad) tray delivery girl 

ae) busboy/busgirl 

42. Calculate food supplies needed for 
» day's production 

43. Inform staff of amounts of rpenu items 
to be prepared 



134. 



147. 



lOOA 



lOOA 88B 



Evaluate: 

a) production procedures 
Supervise: ^ 

e) baker 

f ) butcher _ 

3) cook - . . 
h) short order cook- 



xB 



55G 



CU 




44: 


Check to see that all ingredients and 
'^ood items required for menu are in stock 


lOOA 


92B 


88A 


48. 


Figfure cost of recipes^used 


73B 


54C 


xB 


49. 


Check recipes and recor^ needed changes 


91,C 


87B 


- 818 


50. 


Q^elop and/or test new recipes 


lOOC . 


79C 


75 C 


51. 


Che^quality of prepared food by tasting 
and/or\smelling _ 


^ lOOA . 


lOOA 


88A 


53. 


Check that all requisS'^tioned foods wer^ 
delivered from storeroom 


91B 


78B 


69B 


60. 


Decide if leftover foods should. be saved 
or discarded 


lOOA 


lOQB 


94B 


65.' 


Oheck sizes of portions served by: . 










a) calculating 


67A 


xB 


83B 


72. 


Hold menu conference with staff members 


73C 


88B . 


75C 


109. 


Plan schedules for use of equipment 


xB 


xC 


" xC 


129. 


Keep records of amounts of daily food 
production 


xB' 


■ i 
52B 


xB 



r67B 
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Table 33. (continued) 



Task 
number 



Task 



-7^ 



HN 



147. i) assistant cook 

cook*s helper ^ \ 

— k) kitchen helper 

1 ) dishwasher 

m) pot washer 

o) delivery truck driver 

p) receiv^lTig: clerk • 

q) storeroom man 

Administer first aid 

FllT out accident reports 

Ifeef^a written record of accidents 

Evaluate safety practices in department 

Ch^ck cleanliness and appropriateness 
of dress: 

b) for_others 

b) l^^commend menu^'prices and price^phatiges • 
Reep.ijjtfritten inventory records: 

a) foi food _ ^ * • . ' 

b) for^\equipment : 

c) for\supplie$ ^ ^ ^ 
Train personnel :. 

a) infomally ' ^' ^-'^ 

b) using\a planned p'rogram ' * 
Staffjne^tings : \ 
b);^ttend\ 

151\ Read prof4s,sional and industry publications 
as part of job 

i^2t~7\tt"end fooc} service industry:* 

a) workshops v ' . ' , 

b) educational meetings 

c) trade shows / ./ 



/ 



104. 
105. 
106. 
108. 
113. 



125.. 

131: 



146. 



150. 



64B 83B 
64C • xC- 

. 55B xB 
xC 

xD. xC 

"'lOOC 73C* 

'xC. " xC 

* 

xD 730 
§7C, 



64C 

xC 
xD 



xD ; 
75D . 
.■55D 



eu 



64A 




62A 


73A/ 
82A 


87A 
87H^ 


86A 
86 A 


60A 


54 B 


64B 


^ 64A 


65B 


MB 


xC 


xC 




• xB 




xB 


—55^ 


xB 


)5B 


^ 64C 


xC ^ 


xC 


xC 


61C 


,XC 


73B 


xC 
63B" 


56B 



60B 



xB 
xC 
xC 



xC 

67C 

xC 

xe 

i xD 



ERIC 



5 



104 



table 33. (continued) 



Task 
nuftiber 



Task 



153.^ Participate in department discussion 
sessions ^ 

J54. Contribute-to employee news/letter, 
magazine, etc. 





80C 79 C y^%Z. 



'personnel in restaurants performed 71 of the 
in/the study. Two tasks unique to this Job 
)tid supervision__of_£iiiplo)^^ More than 50^ 
percent-of these EfersoTrnel7perfo^jJ.'51^ U of. which were performed 
by 100 percent of upper-lev§>^ductio>i5ersonnel . The latter 14 tasks 



related to quality or qucintity 
employeesT 

Hospital/nursing h 
the 90 supervision tasks 
hospitals/nursing home 




, traiihing or^schedulin^ 



tegory performed 78 of. 
tasks were performed only in 
were performed by more than 



percent of these hospital /nursing home personn^V^ which 22 weae'co 
with quality op^uantity of food products and^^w^ concerned vd-feh 
'UTing Q^yxy^or^t^nd personnel, or trainin^j^^pervising employees. 

In colleges/universities, 71 su^^isiop tasks were performed by 
"upper-level production personnel. .Of the 41 tasks performed by more than-: 



percent of these personnel, 37 were also performed by more thanJialf^^ 
upper-level production personnel in the other two types of establishments; 
rg wdre concerned with the quantity or quality of the food produced and 
served and-^l'r'wttft supervision or "training. One\task, evaluating ^service 

jerformed^ more than 50" percent \f upper- l.evel production, 
(leges/universities. 





11.8 





thJ^Sfs'of the mean frequency ratings for sup.er- 
d were for. several times a week or niore.' 
t tasks Thirty, of the 49 management tasks were performed 



evel production personnel , elev.en of which were performed in all 

three establishments^ as' is s,hown in Table. 34. Personnel in both restau-' 

rant and college/university food service operations" performed fewer mc^Aa^- 

ment tasks than did personnel in hospital /nursing hqme operations . 
> . \ > ^ - 

Table 34.. f^nagement^ tasks performed by more than 20 and'mor^ than 50 

percent of upper-^level production personnel . wrth indication' 
\, of mean frequency of task pjgr:formance^, classified by type of ^ 
' ,,estab]ishTneDt ' ^ . " * 

Task 
number 

— ■ 

for the depa/fcrfient 
^ needed y 




ghi£Toyee's 

g 

123. Develop work standards 'and methods to 
^measure quality anti quantity of employee's. 

work 

124. Investigate employees' and patrons' 
suggestions for improvements and adopt , ' 
where possible 




55 C 



xC' 



64C- 79C 



xD 



xC 



X indrcates performance by more than 20 percent of the "respondents/ 
percentages are shown when the -tasl<.lis -performed by more than 50 percehr 
of the respondents. ■ i, -x. • • 

\^ '^A'indi'cates a task performed several times a' day; B, once a-day/6r^ 
several times^,a>teekL^, once a week or several times a-thonth; D, oncig a 
mofith or les$,.. ^ ' ' • /r \; 



5pUal/nuf"sing. home; CU 7 College/university. 



Table, 34. ' (continufed) 



Task 
number 



— r 

TaSik 




Establish policies and procedures for 
flepart/nent or establishment 

h'se: 

)) foocj production supervisor; 

c) cook manager or chef 

d) head cook 

s) food service supervisor 
125. a) Determine menu prices and price o^ianges 
1 26^. Havej:es jio nslb i-l ij:y for mrkin^ jwi ih i n ' / 



127. 
128. 
136^ 

138. 
1-39. 





the budget 

Keep food .cost records 

Keep a record of labjoi^ cosjs' 

•U^e in/ormtion Jm)m completer for: 

e) food /os , 

PrepargWJ^^et estimates 

Determine^e^d'forj and /cost of, new 
ipmenfO'' 





xD 



r50. Forecast cha. 
1 41 > Makfe i 



in total food service' 

IpTtal expendi tures 
1 57 . i^^'l^ojpk^rtf^^ promoti on budget 

8^ ^J)evelop orf-the-jo^ training procedures 
|5P<^'Staf|/lT]eeti ngs : ' . 
a), conduct- 

Keep Informed of federal 5^si:ate>^nd local 
Tegi.slation as, ;it^ relates to food service 





fervicG organizations 
1U and establishment: 



163, 



, o^ration 
' Join^vSrjo^^ 
Publicize yopr, 

a) ofi radi 

b) in newspapers 
•^iye ^Iks about: 



c) ^ur;food Seryjice department 



64C 580 



6^ 




ffomed in rest^ju^ts by -i^er-level 
/were umcfge t^^t^e^^iaurants . pfese involved 
kep^piag-^labor icfet jceeergi^ i^t^ubKc^ were per- 




/ 



)nnel 



concerned ywrth employeefs. 



four of whiph were 

- / 




i§"home upper-ldv^x^oducilon personjiel performed 10 
igement taSf^^i^at mre not^perfo^rmed in the other/types\f establish- 
fo^^f these TTfyolved discharging employees, using computer 
inform^ion fpr'food costs, forecasting changes, and recommendiagjjf api|:a, 
expenditures. The' remainder involved employee supervision, pe^^f^^J. 
improvement, and public relaticfns tasks. Of the six tasks perfar^^^ 
mo rfi-.4twr-§0^ percent of these upper-level production personry^Myuiree 
formed in all three types of establ ishments were wjicer^6 r^ilil^^i tK 
employee training a'nd^ supervision or wi tJt' personal 

The two''|:'asks pe^ormed by mpre;>than 50 ^^t^^l-^of 'upper-level 
production personnel In colleg^ujhwersity .fcJod^ were also perfcfriiied 

at this level in the oth^r two types of establishments an^/related 
^-"-^tj^rvising and si a^^On^ 

Approximately two-thirds of the mean frequency ratings for^arw^^meat"^ 




task^S; performed weTe^r* oncea week or less 
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rformance of tasks tjy personnel in job categories within an establishment 



^aod in. different estapljs^ments 



n table 35 is summarized 'the performance of job tasks within func- 
p^Kopne/ in the four^ob 'categories studied, classified 
to type of establishment. The previous^four sections of the 
and/uiscussion have been concerned with the praportion of per- 
sonnel v^fthin each job category that performed the tasks and the frequency^ 
of t«fek performance. By reference to Table 35, it is^^^sitle to assess the 
erformance t asks^J^ df^ job Cfitegories within an establishment 



an^xTn diffefen^..^^ 



^ The tasl<s that make up the funeaons of supervision and management are 
grouped according to the subf unctions as follows: 



Supervi^sion 



General 

Service 

Production 

Sani tatiori/safety 

Budgeting ^ ^ 

Training 



Management' 

•if 

' General 



Budgeting 

Training 

Public relations 



Withih the listings of tasks for thfise functi9ns in Table 35, the division 
of the 'subfunctions is indicated by a short line drawn between the state- 
nients of tasks. An awareness of these subfunctions assists in identifying 
the differences and similarities in patterns' of tas'ks. 

The last four columns, in Table 35 are a summary showing the number of 
job categories by which a task was performed in each type of establishment. 
For example, in the service function, for task 4, the summary 4 4 4 1 may be 
interpreted that this task was a common task performed by personnel in aTl 
job categories studied, in, each of .the fou)% types of estaj^lishments . 
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,Si^c€ it was found that schools dfdj^+fave enough personnel in the 
middle-lev€l service, upperjj^l ^service, .and upper-level production job 
categorj-es to, be coreiderecl in the study, it would only be possible for 
schooK^to have'pne category represented . ^ • ' * ; '^^ 

Service tasks ^ the 50,s,ervice tasks were coifsideVed jn three' 
groups: cjirect service' to iDatrons , supporting, and miscellaneoQs^::^'^ ' ^ 

Of the/€0' service tasks, 25 were concerned w-ith d>r^t service"^ tq,^' . • 
..patrons (tasks 2-6, 7-13, -26 a;^). 'In all estd^Vishments, middle-llvel • ° 

o * ' * * , * ^^^^^^^ — ""^ .-^ 

service, upper-Oevel s|y^yic^, aiid upper-leve production pev-sonrtel^ pef?ornigd 
a't le^a^t^ij-^ tjwT^ls^difect service tasks. >^ 




Of 



/ 



11 supporting task5 .(tasks l^g., 05-17, 19, 20,^22, 24, 28a-b,'' 
Zy-^,/^-2%y 75, 162 a-^, uppei^vel^^^ce personnel in fiospital^V 
.pursing 'homes perfonnedng/, in fes tauf Imts , 16 , afid in col legesVuni vers iti,eS^^ 



17/ Similar levels of perfpnnance^were- yfdf cated by middle-leveJ service' 



~4)ersonneKiii »*estaurants, who p$rforpe£tCl 7' supp'orting :tasksi.:ui3per-level - 
. pr^OjiyttlM personnel ih'hVspitals/ni^s,iiig\lToMg'' 

wrto.-,ferl&rff|ed 18 apdlf-; respgciiwly. One supporting 'task, "Se't up speciaT" 
\ foo'd ^is^lays,-^' Wjis^efform^^y^ only.on^t^rtegory of upper-level employee 

es€aj5lishn)ients. "Set up special fdod- balletin* 
jper-l§vel service personnel^ in holpftals/nursing ^ 



1ji three of the fdur 



Boards. 



unimre to 



3e servicfe tasks ^\ve re considered miscellarfeous and ^h ad to do with 
:rol . Tasx 132 re]ated'to quai^tity control and was .performed by more 
t^n 20 DjeTrcent'of-all r^s^mients. Jhe bth^r quantity control task, 



1 ' . 

Data /or managers, in the fcujr typers of. establ ishments will be^ 
Wsente'd irf a . subsequent section'af the-Findings and Discussion, v ' 



number 37, was performed by a 1? categories except middle-level production 
^^ep&fmel-WHpestck«:a^ .colleges/universities-.- The cost control^;^, 
J/as^4JepformeriDTny'5)rservice^ in all types of^estab- 

Iments. ' 




In general, service tasl^ werejie^»fxyfi^ by middle-level and'upper- 
l^vel serviceand upper-level production personnel. in all types of estab- 
'lishmeRts. •. Mid-dle-.leVel production personnej in hospjtals/rjursing homes^^- 
^^c<j:^ leges/universities, and schools responded affirmatively to more service 
tasks than did middle-level production personnel in restaurants.. One ' 
reason for greater inwvement in service by hospitaV/nursing home, college/ 
university, and school personnel may be the large numbers pf people 'served 
/in relatively short time periods. . • , " . 

Performance o*f service lasks by personnel in a variety of job cate- 
.gories reflects the nature of the food^service industry .which o'ffers both 
prqjlupt afid servic^. -Food Service establ ishments provfcfe" service thatjs 

2naetf„by patrons during specific periods of the day -rather than eve'nly" « 
I'TFJ^ed throughout a day. Therefore,^ personnel are traiisf/rred from 
othe»^ responsibilities to" servige during peak periods ^f -s'ervice. Another 
^contributing factor is that the products 'served are perishable and must be 
served* promptly 'for optimal, results. " ' ' 

' Production fasks Production tasks jvere performed ty production 
persoTinel with /Scatterings of performance by' service/pers'onnel in.one or* 
more types oy establishments • Service pprsonrSel ir> hpipitals/naVsing fiomes* 
"and colleges/upiveysities^mcfre often responded>fTirmati veiy to pro^duction . 
tasks-than d'id rtf'sWuVaht 'personnel , .slmo^ta Jiiirror image* of ti\e response 

to,serv>ce tasksv . • '. ' '■ / . • ^ 

/ '/' " 

■ ' . ' ■ r 
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' ^ Sanitation/safety tasks Perhaps th^ surprising factor that 
emerged in the performance of sanitation/safety tasks was the number of 
tasks performed by tipper-level personnel in aTl types of establishments. 
For example, more than 50 percent of respondents in all categories; "Clean 
counters . " . •• / 

Performance of sanitation/safety tasks again indicated .the more 
-departmentalized organization of restaurants. For instance, service 
personnel' more often performed sanitation/safety 'tasks in the service area 

S 0 

and production personnel more often in the production area. Hospital/ 
nursin^home and college/university personnel frequently indicated that 
they, performed .tasks in the area opposite that suggested by their job 
category. ^ , . • 

■ - 

Perfo»7nancp of ^ome cleaning tasks was hot reported in the job 

.categories represented. Fpr example, "Clean. overhead fixtures and- 

■\ ^' • / ' :'■ ' ■ ' • '.' ■ ' ' 

"Vacuum floors," were unique to upper-level service personnel in 

o • • • 

•restaurants,- This study did t\ot, hfiwever, sUrvey auxiliary personnel 
such as porters or custodians. * • * ' 

^ Menu plarTnInq tas-k^ As is illustrated in Table 35, ^eighl? menu ' 
planning, tas-kf were performed in 'all e^tabl ishmejits by upp'er-l|vel . 
production* personn^^K with* some tasks performed pei^sonnel la other job 
caiagorie§. With onl^ one excepfiofi, middl'^-leirel service persoanel did 
^nqt perform frienu planning* tjasks. No task wa$ unique to a particular 
estabjig^hm^nt. - ' . ' 

. ^ ^ . ' • / . * * " 

* The menu planning task^ performe'd^by upper^leyel service personnel ► 
^ ' ' * . . ^* 
vere oftfen reTated tasks rather thannhose that dnvpl vbd the' actual ' 
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^^^^H4aflfl3^g of general menus. Upper-level service personnel performed mor^e of - 
^ tlie menu planijihg' tasks in hospitals/nursing homes than in either of the 
other" types of establishments. This could be explained by ihe fact that 
modified diet menui^in scTme eases wer^7>planned by the therapeutic dietitian, 

* . K - ' . , , . — 

"classified in th£ upper-Jeyel service category . Atso, the cafeteria _ 
manager, in some cases, planned menus for the cafeteria. 

Surprisingly, middle-level production personnel had a performance 
lar to upper-level service personnel. These personnel in 
hospj^lals/n^rsinV^mes p^r^ms^^fnore' menu planning tasks than in other . 

Veypf establishmen|5<^In schools, only middle-level production 

- ' 1 ■ ' • ' 

lersonnel -were studied. This, group alsj performed reUted, rather than 
actual menu pi anningf tasks; This coiJld be explained by the' fact that the- 

* /; ' ^ , , - . 

, school food service manager or the schoal^fopd service director may be tHe 
one to do the actual menu planninrg. • 

Procuremenfl^asks Procurement tasks were mainTy performed by 
upper-level producti-on personnel. As can be seen in Table 35^ a- larger 
nambep, or^ese "tasks was jier^c/rmett by a greater proportion of these, 
personnel in restaurants and in hospitals./ nursing homes than in colleges/ 
univer^ftjes..' Purchasing agents may perform these tasks, for the food 
service department mo^re often in col leges/universi ties than in the other 
' type$ of establishments. There may also be more levels of supervisory 
^, X^aff "in col l-eges/ijniv^r:?! ties. , ^ " ^ 

, ■ Many procurement tasks also were-per formed by upper-level service 



*^It is recognized that therapeutic dietitians have a baccataureate » 
-j^^^'but some i<ere retained J n the_si;ady Jbecause_of-atfaer -duties- they 
.pmonitBd^n the h6sp'1tal-~fo6d*service/ ' / •' • 



138 



\ 



personnel in all three types^^ establishments, but the task performance 
differed^^from that of the upgecJLevel production personnel. Fewer of .the 
tasks performed by upper-level service personnel involved actual J 
purchasing. 

Mi<Jdle-level productloji personnel did perform some procurement tasks , 
and almost all were related to receiving or checking conditions of goods in 
storage. This category of personpel performed more procurement tasks in 
hospital V^TirsTrrg^omes than in 'the other types of establ ishmgj: 

Very few Riddle-Je^l serv4ce personnel performed procurement tasks, 
In addition to the one procurement tasks common 
level service personnel in ^restaurants and hj>s^i ta>§/nursiyPfq homes 
performed one other procui^ment tas^ 
Supef^AOj^ion tasks- 

upper-level Is^^^ and production personnel, wrEh more tasks performed by 



^ion^tasks were mainly performed by 
personnel, wTth more tasks performe 
a larger proportion of upper-level production personnel tn all three types 
of establishments. The supervision tasks relatirtg^rimarily to food 
production were performed by both upper-level and middle^^ev^^-^rodugtion 
empl oyees . 

, A surprising number of supervision tasks were performed 
categories of personnel in all types of establishments. This 
trated in Table 35, as is ^he fact that seven of the thi 
cojnmon to all -job categories and all establishments were in 



s^uper- 

vision function. Six of the^seven conwon supervision tasks involved 
quantity or quality control of food. The seventh related to employee 
training. The high/ proportion of middle-level service personnel performing 
job training, tasks /in restaurants and in^colleges/universirF^s^^ due 
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to the fact tWt in b.oth types ^.establishments thece- are many part-time 
y employees, as well a^^ginning-level employees, who may be trained.^jy the 
.full-time employees. Perforfnaoc^ of these particular tasks, and other 
similar supervisory tasks by middle^Svel service and production personnel, 
indicates that a measuiis-tSf supervisory responsibility is often-^vven to 
personnel in the§e-job categories. 

Management tasks f-bnagement tasks, with few exceptions, were 
, ^^perfomied only by upper-level service and prodU|6U©n personnel. The 
management tasks performed only by upper-level ^spital /Cursing home 
personnel mainly involved forecasting, budgeting, and public relations. 
Thisjnay haveWn because in some hospitals/nursing hom€:s, especially 
the larger one,i, upper-level service and production posiljions may carry 
more responsibility than similar positions in other type^ of estaWishRients 

Five management tasks were performed fay middle-level service or 
production personnel. One task common to middle-level production personnel 

jfeTishments was that of keeping informed of legislation. 
Middle-level prjoduction personnel in hospitals/nursing homes performed 

three other maragement tasks: investigating employees' and patrons' 

\ 

suggestions, working within the budget, and developing onfthe-job training 

le latter task was also performed by middle-level service 
personnel in re|staur:arrts7 Only middle-level production personnel in 
school s">espond^d af^rmatively to, "Join various food sei^vice 
organizations." 



V 
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Discussion , . ' 

Differences and .similarities of job task performance in relation to 
job ca.tegories and types of establishments as studied in the present ' . 
research have implications for personnel, their epijiloyers, and tho^e pro- 
viding career education. The concept of career ladders, and lattices, 
concerning both lateral and vertical job progression, emphasizes the 
opportunities for advancement within or among establishments. Identifi- 
cation of specific tasks, the percentage of personnel performing tasks, 
the frequency of task performance, and the relationships of task perform, 
mance among the various job categories, as studied in this research, ari 
relevant to the career progression concept. To the employer attempting 
to organize and develop human resources and to increase productivity, the 
distribution of tasks among, personnel is related to organization, employ- 
ment, job assignment, training, wage administration, and other aspects of 
management. The educator's plans for career education programs are based 
partially on the task performance expected of the employee for both the 
immediate job and for future employment. Jhe educator must also make / 
.decisions regarding the grouping of rndlviduals for learning common tasks 
The identification of common and uaique tasks in and among job categories 
and establishments, as analyzed in this study, helps provide a basis for 
sTUch decisions. 

Tasks reported wer^ those performed by food service 'employees in 
selected establishments in Iowa during the period of data collection, 
October 1972 through January 1973. Findings may vary in future periods. 
Although it was assumed in the present study that areas within- Iowa would 
-not make an appreciable difference in tasks performed, tasks "and patterns 





of tasks may vary in other 9eographicaV-^<^s^?^^^>a^i^iculan^:J^ in highly 
populated urban are.as.' It Is recognized also- that otfier variables, such 
as type of menu and service, hours of .^rvice, availability of labor, and 
general organization of wocl$iK«ia)(^fnfl uence tasks perf^Med by workers. 
The present study, was ]mjted(hy the time limjHT^Igejcified for completion / 



of the study and limitations of personnfj:^ :C£ur tber sampling of the popu- 
lation of food se^rvice workers 

As mentioned previously (page 29), the frequency of performance o/_a 
task in a food service establishment is not an indication of import aTce oJ^ 
the task or^e level of skill involved. For someJt^s , ^Sdrny-m^^i 
than less frequent performance may be undesirable, "(^r.ex^ple, ^e task - 
of planning general menus. Frequency of performance ^^ask within a 
job will ,vary from one situation to another depending on many var^iaMeT; 
however, some id^a of frequencyj)f performance does help provide a 
realistic picture of what the content of a job -may be. , ' 

In Table 35 is summarized the performance of J^ks for the seven 
functions,,.'by'''personnel in the four job categories, cl^s^H^'ed^^Ttype / 
^ap€stablishment. There were 301 tasks performed by more than 20 perci^nt 




^f 



r£ati 




personnel ^;Mf at lea^one of the job category-establishment subclajSsi- 
lon^for tb&-four job categories considered here, 
f is interesting that production personnel at the same level performed 
more N:^sks th^^ service personnel. One reason is that there were more producti 
tasks, but in addition, production personnel performed more service tasks 



The '324 tasks on the data collection instrument were considered by 
the researchers to be a good sampl.ing of tasks perforjned .i n the food 
service industry rather than a listing of all tasks. / 



/ 




than might be expected and more ppopoctiorrately than service pepsonnel 
performed production task^.*-^r(fduction personnel pe,cf<3rmejd,jTj^j:^^'sanita- 
ti on/ safety ta^Ji5r:lBfflLJJid_s_ei^^ 

pper^evel production a&r^nnel performance gp^atest number of 
a grot 



e>^erformed 282 of the 32>tasks. Upper-J^vel 
---H^^Q^cti^n^ in hospitals/nursing holTTesHa^jifOrmed the rpdst tas 

> of 




subclassification group in the four job categories. 
As would-be expected, upper-level service personnel performed the 
jiexi^^^est number of tasks, 238, and again, it was in hospital s/j/ursing 
homes that this^'eatrgQr^f .al personnel performed the most tasks. 

Middle-level service and production personnel performed a consider- 
able number of tasks, some that'^might be considered outside the scope of 
;:itbeir jobs. Mjddle-level production personnel performed 209 of the 321 
tasks, with the most tasks performed by hospital/nursing home personnel. 
This hospital/nursing home group performed more tasks in each function, 
especially supervision tasks, than did the middle-level production 
personnel in other estaBlishments. ^ 

Mid5We-level service personnel performed far fewer of the tasks than 
Qther job categories. Howey^j>j^38 of the 165 tasks they 
were super^^3^4)n-;^sks. Alfhouglra/l^lat^^ large propor- 
tasks wer^roduction tasks for tl}fe job category as a whole, 
production tasks performed in an individual establishment 
-derably. 

arity of task performance by upper-level service and upper- 
eye^l production, personnel was evident except for the functions of pro- 
urement and pY^oduction. 
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There appeared to be .considerable commonality of performanjce -of tt 
among the four job categories and establishments. Commonaljty-ls^vident. 
by i^:«.pection of the last four coltiitins in Table^Sr^^he following number 
of tasks was common to all. job categortfCJri all types of es-taTjli^hments 



(four job categories in restaurants, hospit&l.s/nursinq homes^ and 
collages/universities, and one job category in schools: 



Job function 

Service 

Production 

Sanitation/safety 

Menu, planning 

Procurement 

Supervision 

Management 
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The summary in Table 37 indicates -the extent of commonality among 
establishments. Schools had full-time emp/ioyees in only the middle-level 

production job category: If the tasks of the managers and part-time 

f -* / \ '■ 

personnel were considered, it would be Expected that there would be many 

more tasks common to four types of establishments. Only 25 tasks 
formed by personnel in the four job i/ategori^ were 
type of establishment. 

If restaurants are considerWcommercia' 
tals/nursing homes, col lege^niv^ersi ties, ar 
is of interest to .^iS^re task performance ii 





.funotion 



Service - 
Production 
' Sanitation/safety' 

Menu , planning / 
V' Procurement^ 
Supervision 
Management 
Totals* ' 



Number of tasks, perf oriiig^^x mini^ to' the numhPV rif ;><:i:.hi.-ch-- y 
ments, .classified by" jot> ^trnction, • — ^ T" ^"^ — " * 

— — ^ . : • ■''^ 'V ' 

• . ' Number ojt^estiatlishil fents.*.. ^- ^ . , 




2§ 
45 

.27 
2 

* 35 
1 




JO; /-IP:'. Ji; • /Ji 



100./ 37 



25, 



Perfiormed; by one or moreS^f the four ^job /categories . ' Tasks oe-L ' 
formed only by managers arfe not included: ^ ■ ^ ? - ' 

'A <^ . ' • 

establishments, as shgvyn in.Table 35. . S^ven tasks, 'unique to? 'r&staV'ants;. • 
> ' involved thrfee cleanin^i tasks^., publicizing meaus,'sup^rv.i/inq winilow * 
attendant?, and keei^ing a record, of labof^ cost;?. ' Sevepteen tasks' fwere^ - 
uaique to tiospjtals and nursing hbmes . \tJv 'ijn^u^ taskt'were qoncjerrred : '■ 
; With: modified diets; tw with purchasing ?uppl fes. op feqiiipmentj^three w/th- ' 
supervising personneJ ;,4ive with p(5bri(? relatit)R*;.and five with foreca^st- ■ ' 
ing, preparing budget-6,. or recommending- expenditures./ In colleqes and* 
.imiversities^ .the dne.i;niqu^j:ask^re>orte^^ supervising fount^n 
personnel. . ' . . ; ■ ■ i ■ ' ' 

. . . ' ■'"■fie researchers are' aware Hhat /onje' o/thes%\D%je^t^ 
',, . fagt, not. untrue to^the^.'type'on^e'srtabli^Rment specVVed.' ]{^t}-tt<tasks 
-rPerfdrmed Ky. other jqb categffrifes been' included, /or a larger" samij^iing of ■ ' 
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'-theM^ur job categories majle^, few of the ^bovd tasks would |ijibbabTy*tiave" 

been unique to a -given type of establnstiment. It should fee remfembered 

^ ^ *' " — 

tod'^-i:^at a Aa^sk was not considered a?' being perfoVniBd unless^more than 20 

)erc/n,t of the respondents in a subtJ^ssTtication reportea' per;form]pg the 




« 



' Some' differences in the extent to which certain tasks were performed * > 

In.'t'he differ^ot ^establishments ^was' evident in thg analysis of tasks/ :\ 

withio job. categories^ but^vwith limited exceptions the tasks perfdrmed in 

lJ|L ,the four establishments were similar. This is evjd^nt in Jable 35.. 
^^^^^ tt . ^ 



Jrri<s research has been done to prov^ide inform^ttion for programs of 
^ocatiqnal eiJupation in food service-^ The findings of the Study: " '■ 
Identjfy job t&sks performed by defined categories of fun-time 



T'^Dersonnet: irt restaurants, 'hospitals/nursing homes, colleges/ 
'^^^er^iti'eSjand* scTTools in Iowa 



2), Demdnstip^te cpmnionality and unique^ness in performance of job 



* tSslcs^ in j?)b categories'wi thin and among types of establish- 



ments, artCl 



3) • Show •'probable^ changes in job ta^k combinations with latex^l^or 
vertical progression of* personnel witFiia or among types of 



. ' establishments. 
4^ The reports of t^sk performance offer models of what is being done 

. ; . 

by people in the job categories in the different types of establishments'^ 
^ • <>• • . . » • * / 

in Iowa* The moxle^^^jiiay or may not be ^optimum from eithert|>e' standpoint 
^ t)f tft& emplayers or tfie empToye^, but they provide.a bas^ for .caredr r 
^^""^ cWices and •pf'pgrams of vocational educa^tim^^^^ y ' '\ " • • 
^,^,y^ Employers*, can ^benefit frt)m a study of tasM performed. The models* 



.147 - : 



The vesji^jM^^ofJs^ik ^na 




these tasks defin^^providej^employ.^,^^ for comparing similar 

job €ategories-in 1iij5,;^§t^ 



offer a'r},.^«t3u^catQf in^^^ the^prO-." 



portitln of th>5B^ that has to do:wi;fefi' peb^, ^erscj^ data^ versiis th^i^^ng^. 



Such J;>fwn1Stion can. help a voc^f 

n'ch a student' can develop 
*some insights intb the ^' 



r. build units; of study from y' 
etencies needed to perform tasks and gain , 
Oy to*tind in' the work/* . 




/ 



nsfact 

Educational programs B^^4_Qr^analysi's o^ctual .tasks ar>d other resources, 
(texts,' the educator's expen\ence, et ceteralT/form a broad base. For 
example, tasl^s ana^lyz^'d fVotn various per^Spectives can show' the: V) overxy' 
view t)f the job through the pro^ressMo/i from one task 
that contribute to a job function, to tasks related^to 
functions to form ^ food servicg^^ob, 2) pas^]ByfrQi^te^or] trom on^ 
job to finother, 3) inteHepertdehc ^f p ^rs^^ ^ob^r^^i-^^^Y 
variety, of opera±i:ng, procetHi^fee^.^^^^^ 

The . findings of the present sj^udy ^)rov.id^ a bas^is for the next steas 
in curriculum planning^ nani^Tyo^/Cleritify-^^ 
attitudes desired; ^ifrd af f6rmulating 1risj 
fyTng content^ and plannri'ng^ 
iluatibn. 

The studjf.has ^shQwr 
to uf)per-levet;4^ 







employees- regarding possjbil i£ijes ^6r jJrom'otion.wjthin the industry. Tfvj^ 




study tends to support the need^f^r more such' information since ini^ 

employees,-especidl]y,/9id .not ^perform many tasks pert 
petsoncil g,rowt;h 
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\\ Performance oT^TbsRs by. Managers 



» 

Introduction M:o analysts- 

* y In the^;totaT^Qdy, thfe di^^]ys^Sf ^^^k^^ t^.}^^ 



4 , 



c/t 



.egG-t^ies^-fafhV than fof s^jeejA^job^fcifiealise of the great variatiqn in 



j0b-titl-€S within the ,foo 



Industry, and the great' variation in 



tasks perf orpteG -by^^^o^^ who have the same. 

;th9 each le;lassifi cation ^re explafned nn 



job titVe, Thelb^ses for 
the Procedure. . • 



, ^ Food service personnel below the/level of manager were classified in 

:/ . ^ . / . ' 

'six job categories : • • f'^-^"- * : 

I Upper-level service /; Upper-Hevel prbductioti • ^ 

, Middle-level service / .-^Middle-level production • * " ' 

Beginning-level s$rv,ic^< Beginning-level production • 



^Of .these ea^tegopes^^^k'^h^ complete for four categories at 

'*the m^i^dle and upper "lev^Ts^ 



'M^n^r^'e'rs were not, :howev^^ classified according to the level q 



management responsibility^ The managed/interviewed (and for whom a task 
list was received^cind used) was th&yperson who had the overall respon^bil- 
ity for a particular establ ishm^rt. In soiiie instances the manager was 
responsible for one of several units and was responsible ta one or more 



persons at a higher leye^of food service management, >/ho had hjgher-Tevei 
managemgf)t responsibui ty and authority, /5h such a situation, the ^exteivfe-^ 
•of>che es tabl is hme^^ manager's ^r^ej^nsi^ and authority could vary 
considerably from, routine tdiS\;% With many of the aspects of management 
performed at a highe)^ level /to esiential autonorii/ with only consultative 




uidanc^- from an area 'supervisor. In one inst;afice the' manager of th,e 
t^lishmerrt selected, was "also re?poi3sible for the fcod service in other 
..units of the same^ fotnpany and had^ght unit managers re;sponsib]-e to him. 
There" werer other s.*tmjlar instances. Some managers" wa^g ownerrtflaViagers of ^ 
a sijpgle'^tSbliahnient, anl^Tja soilie .caies delexi^ted many operatipnal ' 

^ • / - . » ' - ' ^ " ' 1 ^ 

responsibilities^ jtp'°^n. assistant managers. . ^ . 

^ Ir the dr^sertt research, very.sma.Tl estabjis^iments were not i'ncluded, 
. ^ut the. Volume of business and other .characteristics of the establishments 

participating varied epnsidecably, as* i^ .shown in. Tables 49 thVou^h 55 in 
^Appendix B. -T|>ese differenced *may have'some influence^dn the-'tasks per- ^ 
• .formed by^personnel below the management leva}, but'the variations, in 

drgamzational structure^ volume, type and compl§)(ity of services offered, 

artd't^fpfe of ownerstiip would undoubtedly^ have greater influence on 'the level 

• * V * . , ' ^ • ^ . % 
of responsibil ities of ^v^rious ihdiv^iduals. working as part of the manage-' 

ment ,team. The extent, to which the services of other persofinel such ^s 

lawyers,'xpftc0unt^nts, purchasing agents, personnel managers, secretaries, 

et 9^ra^^Bre a^^n^lable vJould also influence the variety and cqmple/ity 

le management ley$l, and the^itasks of these people available 

co/the^raDd seryce oper^ were, not assessed in the present study, 

/ / " . * . ' * . r . ' 

vas yecognized when the research was planned that it was beyond 

/ y '/^' ' * ' 

x^^^^ of money, personnel, and span of time. to make a sufficiently 

Jd|^€riled ^analysis, of tasks and^ responsibil i ties of. various levels of 

management personnel to ^differentiate adequately the t^asks of these 

personnel, *The analysis will necessitate, further $»tudy/'' 



The present study, dicf offer, however, an- opportuhit^j to determjhe to 
what extent the, managers performed some management tasks (without 



-1^ 



considefatiofi ^Tn-e\/el /^cemp^^ or scope of 'actions) and to detemine 
to what ex^nt -managers ^epformed tasks performed,. by other food service 
personnel akrepresented^by the task lisjt. 

The ^an^ersjiere,,isxt&if^^^ about.,the 



me'^o?^^^^^ 

asked^toTe^ond to" tlie'siie:"^sM^ by personnel in 

the other four job categories. J, total'of 1.11 task lists completed by 

managers- were analyzed., A suiraary of the number of tasks performed"by' 

managers is- shown in Table 38. ' ' - . . < • 

^ ' _ ' 

^^^^6 38. Number of 'tasks perfoneed by managers , classified by job 
function and type of establishment' 



Job function 



Tasks'^rejt'Tined in study? Total 




Service 


50 


50 


4S. 


45 


49 


40 


^Prodi/ction • 


63 


61 


60 


53 


55 


45 


Sanftatlon/ 
safety 


39 


39 


38 


23 


32 


24 


flenu planning 


9 


a 


8 


9 ' 


9 


• 6 


Procureme/jt 


21 


21 


2a^ 


21 . 


20 


13 


Supervision . . 


90 ^ 


-* 90 


89 


83^- 




74 


Management 


49 


49 


48 


-44 ^ 


44\ 


- 22 


Totals 


321 


■ .319 


312 


278 ' 


296 


224 



^Tasks retained in study include those\asks 'perfoniied^^^aly managers 

\ - Restaurant; HN - Hospi tal /nursing home; CU - College/university^ 
School > . . • . ' 



Service tasksr All /50 of the servtce tasks were performed by 

nagersi^'seeT^le 3fv—TRe number of tasks performed by managers in each 
type of establishment was also high, 49, 45, and 49 in res taut:ants , 



ospitals/nursing^homes, and^co l le^&s/iur i versTties^, respectively. Forty-^ 
ta^1fs~4<ere^erfop]e^'1i7^^ probably resulted from 





£hool food service programs, 



For every establishment the number of service tasks performed by 

eeded the^nter performed by personnel in the four job ^^^^"^ 
go ries- previously considered. \^ 

In restaurants, performance by fflore than 5CK percent of the respondents 
was greatar^forj^^ for personnel in the\ther four job categories 

In general, the level of frequency of -performance\of tasks was lower 
.than for personngl in the other four job categories; howev^, managers in 



restaurants performed many of the service-^asks once a day or sb^ceral times 



a week, 



Table 39. Sen 
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ice tasks performed by more than 20 and more than 50 per-- 



Task 
number 



Task 



e ^f^^es^^ ^liim^l 



cu 



1 . Set tables 

2. Greet patrons and show them to seats 

3. Present menu to patrons 

4. Answer patrons' questions regarding 
menu choices and food preparation' 

5. Tai<e patrons' orders accordi-fig 
given procedure ^ 

6. Relay patrons' orders to kitchen 

7. Serve food, beverages .^iid^condiments 
to patrons - 



54B 
76B 
59B 



xD 

xC 




8. 



9. 



10. 
11 . 



•Give menu substitutions, second 
helpings, or special diet items 

Replenish coffee, water, rolls, 
and butter 

Ask patrons served hqw they enjoyed meal 
>,resent bill to patrons 



12. Accept payment from patrons (cash, meal 
ticket, cards, etc.) 



13. 

15-. 

16. 



Take dining room reservations 

Replenish foods Id serving counters, 
hot food tables, etc. . 



85B 

71B 

74B 
97A 
74.B 

86B 
74B 

77B 



xC 

|xB 
IxC 

aoB 



xC 
xC 

xC 



xC 
-52C 
xB 

928 

xC 
xC 

64C 

80B 

xC 
79B 
xC 

1 

566 
60B 



67B 
xB 

62B 

xB 
76B. 

52B 



Request replenishment of foods for 
food serving stations (hot tables, 
^ serving counters, etc.) 79B 57c 

nP^^ArYange food and beverages in an 

attractive manner^¥rg> buffet table, etc.) 77B xC 

^x indicates performance by more than 20 percent of the respondents; 
percentages are shown when the task is performed by more than 50 percent 
of the respondents. 

Ij . • ■ 

A indicates a task performed several times a day; B, once a day or 
several times a week; C, once a i week or several times a month; D, once a • 




month or less, 

c r^? - R»staurant;^^-,Hospital/nurs'ing home; CU - College/university; 
5 - School . I • 



Table 39. ' (continued) 



Task 



number .Task 




HN 


CU 


S 


19. Put up menu on display board ^ 


54B 


xC 


60C 


79C 


20. Prepare menu sheets or folders 


'69C 


xC 


72C- 


xC 


22. Record modified di^^rders and/ or 
food preferences 


XC 


xC 


^7-2C 




24. Set up serving areas (serving counter, 
buffet table, trayline, etc.) 


74C 


53C 


60C 


708 



26. Portion of "serve the following foods; 
a) juices^ 
bj--s5ups \ 
c) fjfieats 



d) potatoes, rice^ noodles, or 
/|egetables y 

garnishes or r^ishes 

Gutter X 



g) Bread, rolls 
b). cereals ■ 
i}* salads 
j) sandwiches 
k)^^s^pts / 
1 ) beverages 

m) special or modified .diet items 
n) take-out 
28. Transport prepared foods: 



528 


xC 


xC 


71C 


638 


xC 


60C' 


67C 


868 


xC 


64C 


768 


838 


xC * 


64C 


768 


718 


xC 


64C 


55 C- 


688 




60C 


628 


718 


xC 


60C 


678 • 


x8 


xC 


56C 


xB 


748 


xC s 


56C 


-628 


898 


xC 


64C 


62C 


778 


xC 


60C 


628 


838 


xC 


52C 


xB 


^xC . 


.x8 


xC 




768 




xC 


x8 





a) within the building 


688 


xC 


56C 


xB 




b) to other centers 


xC 


xD 


xC 


, xB 


31. 


Clear and clean dining room tables 


89B 


xD 


xD 


xB 


32. 


Reset tables 


608 


xD 


xC 






Return leftover food to kitchen area 
Clean and replenish waiter service stations 


608 

x~8 


xC 


xC 


xB 
xB 


35. 


Operate cash register 


89B 




56C 




' 37. 


Count number of people served 


94B 


xC 


798 


908 
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Table ^9. (continued) 



number Task ^ 




HN 


CU 


S 


38. 


For snprial p\/pnf ^ • 












a) set tables 








XU 




b) set up rooms 


60C 




fidR 
OHD 






c) decorate rooms 


\. 53C 


52D 






"30 


Store and maintain equipment for 
special events 


74 C 


xC 


64C 


xEl 


~f 75. 


Maintain record of modified diet • 
requirements . 




xC 


xC. 




132. 


Serve standard portion sizes 


94B 


57B 


83A 


\ lOOB 


162. 


Set up special Too(i: 












a) displays 


xC 


xD 


xD 






b) bulletin boards 


xC 


52C 





Production tasks Production tasks performed by 'managers are shown 

I 

k 

in Table 40. Sixty-one. of the 63. production tasks were performed by 
managers ; -60 were performed in restaurants, 53 in hospitals/nursing homes, 
55 in colleges/universities, and 45 in schools. . 

For restaurants, the number of production tasks performed by managers 
exceeded the number performed in each of the other four job categories. 
The number performed by school food service managers was the same as the 
number performed by the middle-level production personnel (the only other 
job category for schools). 

In general, the level of frequency of performance of tasks was lower 
than for personnel in the other four job categories, 



ERIC 



1(^3 



production task!a UfciffOpTnedbv more thaivgOuamrmore than 50 
bg^f managers , with indic^tipi>/ofmearL. frequency of 

^Establishment 



CU 




56B 



95B 



roasl 

d") bonel 

1 ) meat 

2) fish 
• 3) poultry 

'e) slice meat, poultry^ and/or^^xheese 

f) bread meat, fish, and/or ppultry^ 

grind meat^ poultry,- and/or cheese 

59. Prepare foods fpr^ntodified diets by: 

» 

a) weighing - 



90B 


63r 


xC 


62B 


-xC 


- 70:C 


xC 

i 


58B 


— > .- 

xC 


xB 


XC 


xB 


xC 


6ZC 


xC 










xD 


xC 


62C 


xC ' 


xC. 


xC 


52C" 



xC 



% iiidicates performance by more than 20 percent of the respondents; 
entages are shown when the task is performed by more than 50 percent 
of the respondents, . 



A in^dicates a task performed several times a day; B, once a day or 
several ^tiroes a week; C, once a week or several times a month; D, once a 
month or less. , . , . 

c ^ t 

R - Restaurant; HN - Hospital/nursing home; cU - College/university 





1^0 
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Table" 40. (continued) 



Task 
number 



Task 



59. 
61. 
66'. 



67. 



b) measuring 

Prepare leftovers for storage 

Operate special equipment (during 
course of work) : 

a) scale ~~~~ 

b) food mixer' 

c) slicer 

d) deep fat fryer 

e) oven 

f) broiler 

g) grill 

h) steam- jacketed kettle 

i) steamer - low pressure 
jKsteamer - high pressure* 

k) high speed cutter or chopper 
1 ) meat- saw 

m) coffee urn and/or coffeertiaker 
p) blender 

Prepare for meal service: 

a) fruits 

b) juices 

c) salad ingredients - 

d) salads 

e) fountain items 

f) sandwich ingredients and fillings 

g) sandwiches 

h) relishes an.d garnishes 

i) soups 

. jj sauces, gravies 
k) meats 





HN 


cu 


< 


xD 




A 




xB 


A \^ 


aD 


fi7R 


85B 


53C 


68C 


90B 


60 C 


xC 


60C 


86B 


68C 


xC 


68C 


52C 


74B 


xC 


S6C 




71 B 


xC 


64 C 


76B 


57B 


xC 


xD 




66B. 


xC 


60C 


- 


xC 


xC 


60C 


62B 


XL 


xC 


xC 


xB 


xC 


xC 


xD 


xB 


xC 


xC 


xC 


xC 


xC 


- 


- 


- 


•86B 


xC 


60C . 


. 57B 


xC 


xC 


- 


- 


xC 


xD 


xC 


76 C 


xC 


xD 


xD 


62C 


66C 


. xC 


xC 


xC 


66B 


xD 


xC 


xC 


'56C 


- 


xC 


- 


68B 


xC 


xC 


71 C 


77B 


- xC 


xD 


67C 


57B 


xC 


xG , 


67C 


xC 

i 


xC 


xC 


52D 


xC 


xC 


xC 


52C 


74B 


xC 


xC 


70 C 


69B 


xC 


xC 


xC 
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Jable 40. (continued) ^ ^ 




• 






Task 
nuniDer 


1 asK / 


- ' 'R^ • 


' hn" 


cu '-i. 


* • i 




poultry / 


54B 


xC " 




'\ 65C' 




eggs and egg dishes 


xC 


xC 


xC-, 

■■•x/T 


' " xT) 


o) 


casserole-type items 


; xC 


xC 


xC 


P) 


vegetables 


568 


xD 


xC 


61 C. 




potatoes 


71B 


xD 


xD 


60C 


r) 


rice, noodles ^ 


xC 


xD" ■ 


xC 


57C 


s ) 


waffles, pancakes 


xC 


xC' 


xC 




t j 


hot cereals 


xC 


xC . 


xC 






toas't 


'63C 


xD 


xC 


- 




baked desserts 


xC 


xD' 


xC 


, 52C 


' w) 


II* ' 
puddings . 


xC 


xD 


xC 


xG 


x) 


pies, pastries 


xB 


xD 


xC 


xD 


y) 


cakes and cookies 


xC 


xD 


xD 


52C 


z) 


breads and rolls 


x.B 


.xD 


xC 


xC 


aa) 


beverages 


69B 


xD 


xC 


xC 


ab) 


appetizers 


■xC 


xD 


XC 




ad) 


pureed foods 




xC 









Sanitation/safety tasks As shown in Table 41, all of the 39' 
ti on/safety tasks were performed by the managers, but there was variation 
among establishments. Restaurant managers performed 38; hospitals/nursing 
homes, 23; colleges/universities, 32; and school food service managers, 24. 

For restaurants and colleges/uni versij:jtes the number of sanitation/safety 
tasks performed by managers exceeded the number performed in each of the 
other four job categories for the respect,ive type of establishment.^ 

Also in restaurants, performance^^more than f5tl percent of the 
respondents occurred more often foji managers than fpr personnel in the 




^ wthef four 'job categories.* ^ 



; i ' 1: Ift a^aral , th^.frequency of pj^fonnante' of tasks vby gfanagars -was^ > V** 
55^^ Jow^t^ta'p^/or perso^nejtin the*otl\er/four.gob.catego^tes^^ , ^ J i \ 

V * TaWe :41 /; Sartftati on/safety teikks" per,?ormed^ by mgne' tii 
. ^J*V . 5Cf R£££ent^ of' n^ncl^ge"ri" r'wij^ ta(3loati6n bf 
. % ' , tdSK penformanc^sb, clas^*ifi6d b/ type af eat 



than .2p and rrjore than 
raeanVfreqfiency of/*'*' 
b/ type af eatabi tubmen t ! 



number Task" ' 'V ' ,^V- - Htf 'b\J' S 



.-^',29. <Return"spined wishes to*cti^hwashing -i'fe'a 856 /'x'C V.xC .J lx« ' 

"'30^';;'^^e,1vre -soiled: trays and diishes rfeturged' ' ' ' . * ' % ' * ' ' ' 

*. 'tbussed) ' ... ' ^ \ ^ .^cBT* *xD ' xC - ^ 

52. DTTpose crfV-4ft(tSte; ma'itertal^ b^proper' ' .''fr"' «. -.^-U > • 

• ^method . ^ 71B ;.xB „^ 66C *' /76i ' 

"66. Opera te>special,equipmeK<?T3uTMTi^t-c^^ " -' 

'of.'work^:. . ' ' . ■'' " 

~ ; '.n-) garbage' disposafunU ^\ ^'54C 'xC • .'VlB ' 

. -o) diVh'-aiathine ' *. . 'v\ V ..s6ac; • '•xC, ' , 52C , xQ ' 

' 94. ' FqIIow heatth Vu1es and '.regulations^' / * . « ' ' 

When h,andlifig fjuDdS ''. . ' " TQOA ' 93A 96A lOOA * 

• •.9&. 'Wash ^ishe^ using reeommende.d — • ' . . ^ ^ ^ . - ' - 

•, prbcaduresf ' v •' ^ • ^ ■.• ' ^ ' 4 ^ • 

;^ -a;) By hand " V ' ' \^ - I' .'. xB.- '.- - v xB * 

'. ' ,b) by dishmachifie ■ 530." xC *xB »5 

' ' 96.. *'Wa5h booking 'ar>d serving 'ui;|nsi*ls: ' * • 

a), by hand . - /-r"" ^ • xB • - , xB *"70B 

J ^T)) Jby machine , , ■ , = xB%' ' ' xD ' xB xB 



97.' clean-:- V 



■f • " f ■ - ■ * { ' • 

c a) counters .■ ^ . 56B *' , xC ' 52C^ 67B . 



^Xt ijidicates ^erfoirma'nc^ by mor^eethan 20" percpnt 6f thfe respondents; % 
percehtages are shown when Ihe* task is perfpfmed^.hV mors than 5Q, percent \ 
» of the r esp ondents > - * ; - ' ^' ^ > * ^ ^ 

b # • ° ■ . ' ■ • V «■ * 

A. indicates a t§isk ,peVfortiied seveTcTl ,tiiti&s |'a "day^ B, once a day or 
^ several times "a" week; C,.once,-€i week pr several * ti mes a«month,; D, once a 
moflth or I§s-S^ ^ . * 

"r^,; ^ R'- Restaurant;' HN - Hospital /nursing f^me; CU -•,College/u|i1versity; 
'-^■S, - Scjiool.- • ... . . . v , .' 



'4 



^'^''^^-^^ ^b 1 e^Af^ i c on t i nued > ^ 



c ' 4 



Task ^ ~J 



9 » 



i 



frjgerators 



hot tables 
''work tables 
dining room tables 
dining roopi chairs 
gjfe'service sta.nds • 
fpod trucks" 
ovens? 
Broilers 
k| ranges' * 
-1 ) grills . 

m> steam-jacketed kettles 
nj deep 'fat fryers 
0) coffee urn ^ . 
p; di'sh. machine 



98. Ctean:- 

^windows 
Woodwork 



storage areas 
ceil ings 
walls 

overhead fixtures 
hoods atid filters 
floors dry mop 
floors- - wet m 



floors - vacfefum, 
•floors - wax 




- "xt 


."xG 


•xC 


xG 


. >4C - 


% 

^\ 
^ I 

^» 


xD 




xC/* * 




xC. 


xG 


* xC » y 




xC'. 


r.xG 


•XG ' . 


« 


xG 


^, ".xG 






yfi ■» 


xG 



/ ^ 



i .it. 



- ' ' xD.- - - 

xD, • ...xG 62G.' ^" 



107.^ Maintain safe working etfhd^tions 

1151 CheeJc^leanliness and a;>propridteness 
of dr&ss> 

a) for s.elf . . ' 



97B * 92B . 90B 



• * 4 




lOOA '97B 100A >^100B.;l^ 



Hentj planning tasks • All "nine o^the menu planning ta'sks Vere 
perform^d-by managers. -There waS .sdffe^A/art-ation among establtshmehts, 



0-' 1 



as shown in Table* 42. 



'a; 



^Managers in^hospitaVs/nursing*h6mes* and collegfes7tlniversit\^'per- 

• fohned more menif 'planniag^jtas^te th/n did personnel in the other foyr job 

rategortes of the respective" type/of ffstablishment. Restaurant, mSnag^^s. • 

perTcfrmed the. same number as uppfer-level prod'iiction persoTnnef, but^oi^e *' ' 
♦ ' %• . * ' ■ 

than restaurant p^r/onnel in tl/e othvir three categbxiesv, l^i schools, the * > 

" managers.tia^ •rtiore^meinr pl^inning responsibility than did* the middle-level*' " • * 
'.production, personnel ■ * . ' . ^ . " '.^r 

>. ,1" al]/fetabl3shBients, perfor^jiands by- more'tHin 50 percent of 'the- ' 



•^spon'dents Was ^greater for man^ger'sthan for personnel ia^t^? ^thffrCjob . . ^ • 
•cateioNes.'*/. -'\ ' i< / / ' ' °' .** ' \ . •• ' 



■flenu .planning, lasj^§ were -performed from- once. a day through once a . ''-V:. . 
month .or less b-ften. 
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'Table 42/ Menu plannin^g task^ et^yrmfed/B^ more tha'n^^^O^d moYe than 50 
per^cent^ of maria^rs »^ -of liiean f requency of task 

performance^; j^^asswi^d type estat^lishment' * 



Ta?J< . . 
\ «numbei^-<^.Tasl^ 




HN 



cu 



•s 



10 ll^e ipenif/ 74B 57C lOOB , 



menusy' / ^ 

./t.)* ^^ngugt or/ipecial ^eftbfs-^-- 

•69. J^e^p^lVc^'f »P^^^ious menus 

• • JO.. ChecK menii* for nutritional adeqCiacy 

71 . Check menu -for atti^^activeness pf colo 
• % I a ' f^v^or, and, texture 

o. ,^.76. Adapt menu for mo4ified diets 

^ 136. • .Use* 3nformaii.Gn from computer for: 



--xy t)) ^enu planning * 




■ • ■ • — ^ 

] , ^ indicates performance by mo'r^-^^ toan 20 percent of- the respondents; 
/ . percentages- are ihown when the task is performed by more thanJ^SO percent 



A* indicates a^^Sl^Ri^xformexi^^ times^ a day; B, once a day br • 
several times^a'weeK; D/yOrice a week or several times a. month; oncfe a 
^ month ar les.? ' /// « 

- RestaurajitT'HN - Hospital/nursing hdmet/C^U - Toll ege/uni vers i 
S - School*^ 



Procijpement tasks ^ ^^^1-3^1 of the procurement task^'were performed 
b)p(i(^^rs\ howevei^^ ^hown in Table 43, manager^^^s^oals'^per^^ 
only 13 of the tasks. 

Managers in all Tour establ j^ji^^^ performed grane proistfreni^nt tasks 
than did personnel in eiiclL-ef/the o^tKer j'ob caje^ri^sdn the/fespecti ve 
-efl^b^ishjiients. Jn restauSfw^^ and ho%^\t^:k^Jnuvs>\i\q homes/uie upper-levej. 
production personrier wnPomejl ^loio^^t^e'Same number. 





-if?:'.. ' ^ 



/ 
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In all establisiunents, performance by more than 50 percent of the' 
^respondents was greater for managers thafi for personn^l in. the other job <? 
categories. - . ' • 

• t 

Prpcurement ta^ks were .performed from o'nce a day through -once a month 
or less often. ^ - ■ ' - ' ^ 



^^^1? 43. Procurero^ent tasks performejl by more th'^n 20 -and .more than 50 

perce^ of managers , with irTdi^cation of mean freq^ertcy of task ~ 
performanceD, classified by type of establislfment . 

Task^ • ^ \ 7^ , ' * : 



number Task 



^ HN 



CU 




21. Purchase menus, placema^ts^, 

79. iJrite food specifications 

80. Write 'equipment specification 

,81. Locate suitable fooc 

82. Estimate req 
purchase or 

"-Sa. Ob^t^i'in 




8:5. EvaTu 

86. >PlacivO 

a) with\uppliers 

b) with Du>6lxasfng agent 

87. File purchase orders 

88. Check invoice 'against purchase order 



xD 
68C 
56D 
80C 

.96C 

80C 
72C 



69 C 92B<../ 

79^0 ^ift^ est 

•'64c/ 81C 
■ 72B *.,,100B 



xD 



81C 



62C 




X indicates perforifiaTice by more than 20 percent of the respondents; ' - 
percentages are shown when the task is performed by more than 5t) percent 
-of the respondents. . - 

. • indica^^s a task performed several, times a day; B, once^a day or • 
several times a week; C, Qnce a Week or several times a month; D» once a 
month or. less. . ' ' • ' ' 

c\ r. ? - R^taurant; hJi -.Hospital/nurstng 4iome; "CU - College/university; 
S -» School . , . • ^ . 
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Table 43, (continued)' 



Tasjc 
•number 



Task 



HN 



CU 




89. 'Inspect quality ajid quantity' of 
delivered items * • ^ 

90. Handle returns and adjustments, 
,91. Place received items in 'Storage 

92. Fill requisitions and distribyte go'ods 

136. Use information from' computer for: 
a) 'inventory Qontrol 

137. "Keep informed of price and product 

market changes > 

144. Purchase equipment: * f . 

a) large 
b} 5mal 1 

^^5yy^<^comend purchase' of equipment 



97B 
89 B 
94C' 
60 C* 



97B 




83C 
xC 
xC 

'xB • 

o 

xC 
93B' 

63D 
73D 
90D 



92B V, 
80B . 
64 C 

xD , 



81B 
57C 



96 C 

. xa 

68D 
86 D 



xD 



?>, 70D 



Id 



i 

Supervision tasks All 90 of th? super\^;i|}tQO^^^'^^ ^^^^ performed 
by managers; see Table 44. Eighty-nine were performed in ,res|:aurants; ,83 o 
.in hosp-itals/nursiog homes, 87 in colleges/universities, and 74 in schools. 

. * In ^11 four establishments, managers performed more supeWision tasks 
t)ian did personnel in each of the other job categories in the respective 
establishments. . , , " " 

In all establishments, performance by more than 5*0 percent of'tfie 
res.ponder\ts was greater, for managers than for personnel in the other job 
categories. ' ^ * \ ' ■ ' 

Although the managers performed more '^superyision tasks, the di'fferenc^ 
in frequency of task perf9rman.ce between managers aijd the other four job - 
categories was nat as Apparent fo> supervision tasks as was the case for 



,|&rvnce; prOductipn, and sanita%i on/safety tasks. 



'^^^^^ ^ervqiiofM:asJ^ ^ormpH bylme than 20 and more than 50 

,percenta>f ma^to^ wm. indica-tion of mean frequency of task 
=D-=:?T*«-ij^?^ Kw-.*.,.. of "Establishment 



^perfd^^^^T^^^^Jsd. by 



Task 
number 



•'Task 















cu 


S 


■ 83B 


/ 62C~ 


^ . 88C 


57D 


» 

948 


. 53B 


IGOB 


1008 


97B 


90B 


TOOB 


\ 958 


OAR 






90 B 






- 888 


868 


X 7C>R 
y 1 Co 


D/L 


/Ud 


xB 


' 91B 


• 93B 


- 958 


90B 


"• 71 C 




'84B 


768 




7&C 


rs r\ 

-yqB 






60 C • 


868 


338 " 


808 


57C 


. 85C 


868 


■ 75B 


778. 


858 


. . 1x8 


71 B 


xC 


.768 


1,00 C 


85 C 


80C 




^ 76C 


lOOB 


908 


88B 


Tooc 



u. 

23. 
•25. 
40. 
41 f 



f^lake and coTTftrml[rra7f§^^ for' 
^catered or special ^ents 

ifecide number of portions of various 

foods needed for- meal Service 

\ ' ■ f 

Check .that h<yl ding temperatures for 
focKi arnd beverages are correct • 

Determine number of portions of menu 
i tems served 





Calculate food .waste by checking; 
a) plate retarijs . ' . 
-^-b.) unordered food items 

Discuss work schedules and preparation. 
^^j?f fopd with: 

a) assistant 

•£3._J<eep written records of overgrd^uction 
- or shortage of food items 

64. 

65.^ 

b^ weighing 

c) measuring 

d) viewing^ 

Posf nienus where they are seeri by staff 

Write work instructions and explain to 
staff members 



|)ecide "on portios s3^es-- /' ^ " 
Cfrecfc sizes, of "part ions served by: 



73 
74 



93, 



Check conditions of goods in storage 
areas 



, ^jr niuic uiaii jjcrLcnL or zne respondents; 

-percentages are showa when t^^e.task is-^erfonned by mdre.thaii 50 percent 
of the respondents. * ^ ^ ' . 4. , ^ 

indicates' a task performed sey^^ral tidies a day; B, once a day,or 
Xeveral times a^week; C once a i^ek or several- times & month; D, oRceJs 
month or less. ' ' ^ ^ » » ^v^^ 

fS -t5chool''^"^^"^*' " "°^P^'^^^/""''s^'"5' ho'"e;-CU CoHege/university-;. 



99. « Prepare :WDf£j^dules for ?i^j$fne and 

100. Call maintenartce^xJe^rtment and/or 

. equipment fi/ms to inspect^flr repair 
— — -__^ipment 

lOK"^!! t)^i~T^tJor:^::ofl^ssing He^s 
102. Fill out r^aj:tr\orrbroken items 

ion and 



^4C 



103. 

m. 
111. 

112. 



lUi 
1191 



Keep equipmer 
maintenance records 

V}^4time and/t 
for staff 



n. 

i3o. 

147. 

18. 

27. 

36. 
77. 



78. 



S fk scheottle s 




Keep a written r'ecord of incidents 

Handle grievances," problems., and- 
complaints of: 

b) persotinel 

Maintain current jo^^^^cfescriptions 

Acquaint ^^"'emp^^ witfT their ow»%, 
aad with/other [)eopljs^^respo|isibi1- 
itieS:^Vi thin the^ department ' . 

scuss objectives, policies, and 
standards-with ^new employees * 



Evaluate personnel performance 

Write requisitions for storeroom items 

Supervise: ^ 

r) secretary or clerk 

Check that foods are attractively' 
served to jiatrBns 



Check^atrons ' trays for correct 
contents .and appearance 

Tally checks and compare with cash 

scuss patrons' food and nutritional 
needs with patrons themselves, nurses, 
or doctors 

Provide diet instrudtions at physician's 
request ^ 




T^C ^ 84C 



81 C 



ooL 




IUUd 






xD/ 


64C 


• 67C 




Xt) 


OUL 












74 C 


xC 


> 


70C 


ipoc 


•73C 


92C .: 


868 


64C 


73C 


'83C 




lOOB ' 


f 

-978 


968 


658' 


91 C 


93D 


92C 


■ 76C 


y/c 


y3c 


1 Ann 


90 C 


160C 


93D 


96D 


86 C 


97B 


93C 


fOQC 


71 C 


77C 


57C 


xC 


85C 


xB 


52B 


588 


xB 


lOOA 


978 


lOOA 


lOOA 


86A 


878 


688 


868 


79B 


« 


648 


xC 


xC 


xC 


56C • 






xC 


xO 





ERIC 



r 



180 




Handle griev^ances, problems, and 
complaints of 

a) patrons 

Evaluate: 

h) service /procedures 
Supervise: 
w) cashier 
x) food chfecker 
y) bartender 
z) Waiter/wai tress 



42. 
43. 
44. 

48. 
49. 
50. 
51. 

53. 

60. 

65. 



aa) countefr/tray line attendant 

ab) windo^ attendant 

ac) fountain man 
l^d) tray |deli very girl 

ae] busbpy/busgirl 

. Calculate fox)d supplies needed for 
day*s production 

^ Infom)! staff of amounts of menu 
items; to be prepared 

Check; to see that all ingredients and 
food items required for menu are in - 
stock , ' — ~ 

Figiire cost of recipes used 

Check recipes^od^-ecord needed changes 

Develop and/or test nev/ recipes 

Chkk^ quality or* prepared food by 
tasting and/pr smelling _ 

Check that all requisitioned foods 
v(fere delivered from storeroom 

.Decide if leftover foods should be 
saved or discarded^ 

Check sizfes of portions served by: 

a) calculating 



lOOB 
91 C 
83C 
86C 



698- 
630 
70D 
70 D 



.400^ lOOB 
80B ^ 60C 
• BOB 73B 



60B 
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Table 44. (continued) 



Task 



Task 



72. 
109. 
129. 

. 134- 



104. 
105- 
106, 

m. 

113. 



Hold menu conference with staff menders 
Plan schedules for use of equ-i-pment 

Keep records. of ^^amouots of daily food ^ ^ 

production ^^^^^^^-^^^ 

producti on .procedures 

^ Supepvf?^ : 

-.e^aker 

f) butcher ^ 

g) cook 

h) short orden cook 

i) assistant cook 
j) cook's helper 
k) kitchen helper 
1) dishwasher 

m) pot washer 
n) porter 

o) delivery truck driver* » 

p) receiving clerk 

q) storeroom man 

Administer first aid 

Fill out accident r-eports 

Keep written record of accidents 

Evaluate safety practices in department 

Check cleanliness and appropriateness 
of dress : f . — ^ 

b) ^fqru^tM;^ 



125-_J)) Rejj^fflraend rngflu prices and price 
^^'^ chak^es — ' 

131. Keep written inverttory records: 

a) fof food^.^^' ' r ^ 

b) foregtllpmeiit ^ - - 





HN 


CU 


S 


91 C 


80C 


88C 


86 C 


55C 


xC 


68C 


76C 


91B 


53C 


92B 


86B 






96B 


52C 



xB 


55B 


75 B 


67B 


xB^ 


xC 


xC- 




86B 


76B 


96B 


67A 


71 B 


xB 


xC 




74B 


66B 


78B 


xB 


74B 


72B 


83B 


71B 


-82B 


72B 


88B 


m 


83B 


69B . 


88B 


90B 


66B 


62B 


78B 


81 B 


xB 


* x'B 


xB 




66B 




xB 


xB 


518 


xC 


. 67B 




60B 


xB 


75B 




850 


xD 


84 C 


xC 


710 


77C 


. 76C " 


xD 


59D 


70C 


72D 


xC 


94 C 


*97B 


92B 


80 B 


OOB 


^9.7B 


lOOA 


90B 


85G- 


67C 


67D 




89C 


63G 




95C 


69C 


57D ' 


8ip 


860 
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Table 44. (continued) 



Task 
number 



Task 



HN 



CU 



131 . c) for supplies 
146. Tra-in personnel : 
- a) informally , 

b) using a planned program 

150. Staff meetings: 

b) at-feend 

151. Read professional and industry 
publications as part of job 

At t^mf faod' service industry: 

^ workshops 

or^-e^jjcaftional meetings 

c) trade^sBd9?s\,^^ 

153. Parti^vBaj 
^ssions 



'85C 

91 C 
69C 



63C 84C 



73C 
74C 



lOOC 
57C 



95C 
76D 




ffSn^t 



^ntri'ffutento employee news letter, 

— -maga^zj^ne-r-eter - r 



83D 


92C 


88C 


70 D 


1O0C 


lOOC 


• 96C ^ 


> 

. 75C. 


^ 56D 
66 D 
67D^ 


83D 
82D' 
79 D 


67D 
73D , 
64D 


86D 
'76D 
^8D 


_ 82C 


lOOC 


92C 


67D 


xC 


62D 




'57D' 




f-lanaqement tasks As shown in TableM5,^i ^g^jf^-the-fBaggfeAent 
tasks were performed hy managers. Managers in resj^^^r3nt^^rformed 48; 
hospital s/inursing homes, 44; col leges/iuji^rgm ties, 44;^ and schools, 22. 
It is of interest to note the^juatTagement tasks riot perfamied by managers 
-tji.thejvarious establi^s^ror 
As-woihkHjenexpected, managers in all four establishments performed 



ipore management tasks than did personnel in each of the other job categories, 

Also as would t?e expected, per-fprmance by more than' 50 percent of, 
the respondents was greater for managers than. for personnel in the other 
job categories. -/ ' ^ • . / 



170 



^^.::;;Ac^-04^ding to the responses to the^sk lists^jrigfnagement tasks were 
in general perfomied lessHrequently than othe/ tasks, by all job cate- 
gories including m^inagers. 

Table 45. f^^agement tasks performed by rno>^^ 20 and more than' 

percent^ of nmnagers , with indicatTohjsif mean frequency task 
perfomancet^^, classified by type of^t^biishment ' 




Develop organization 'cB?r^t^^-wJi^ 

department ' ^^"^'''^''■'■'---^^ - 76,0 

116; .Calculate number of employees needed ..^^^97C, ' 860 ' 

117. Interview and ey^iluate job applicants^^-^v^^^fiQ^ 

118. a) Hire new employees ... ^^^^-s^*^^^^ ^^^^^"20 
b) Oi6chd>jge ^W^^y^^^'- ?^'^^^^:^^ '"^t Jt2-0^ 

122. Keep^rrtten records of each emp3>^^^s - ' . H 
perforniance a§..4,^arsi£^for ^t^^ 
evaliiatTng.1 and/or promfftlTrg 

123. Develop work sM^dards. and jnethods to^ — 
measure quantity ^d^quality of 
employee's work . ^--^^ 

124. Investigate employees! and patrons^ ^ 
"suggestions for^ uBprovemeoi isJaM---'^ 

adopt where^po'ssible^ 

-^-^^ 

^35. Estabfish policies and procedures for 
^department, or establishpnt 

1 4^2 /M)^ermi ne - 1 ayou F^Tacttit i es 

143. Determine decor 

147. Supervise. 

{* 

a) assistant manager 




"7" 




X indicates performance by^-mare than 20 percerv^<rf the respondentsr 
percentages are shown wh6n the task is performed>y more than 50 perdent 
of the respondents. ^.--^ \ 



A indicates a task- per fopned^se vera 1 times a day; B, once a day or * 
several times a week; C, dnee^week or several €imes a month; 0, orvte a 




Hospital/nursing home;*CU CoUege/Jniversity; 



r ^ 




Table 45. (continued) 




Task \ /' 










number * Task/ 




HN - 


CU 


s; 


147. Supervise: ' " * 













b) foocT production supervisor 

c) COOK manager' or chef ^ 

d) head cook 

s) food service supervisor' 

t)-dining room manager 

fj hc/st/hostess ' ' 

vO ' h^ad wai te^r/wai tress 

a) D^fetermine menu prices and price 
•dhanges * , <^ ^ 

Have respqnsibility for'Wt^rking within 
^ the budget ^ ^ 

127. Keep food cost records 

128. Keep a record of labor costs 
136. Use information from computer forT" 

c) payroll 

d) labor costs 
, e) food xbsts 

138. . Prepa're budget estimates^^ 

139. "Dete^mine need \f or, and cost of, new 
e^ipnient * 

140. Forecast changes in total foo'd 
service ^jJl^ati on 

'^Make recommendatFhons for capital 
^expenditures \ 

a) Set up a promotion budiget 

b) Work within a promotion ^budget ^ 
level op* on-thfe- job 'trainin.g procedures 

Arra?rg<for audio-visual tr;airyng aids 
Staff meetYr 
a) conduct 



628 ' 


60B 


63A 


- 




ODD 


0 1 D 


XD 


71 B 


79 B 


96B^ 


62A 


xB 


66B 


61A 




— a-A — 


- xB 






^65B 




xC 




56B 




' xC 




. 74C 


.70C 






97B 


97B 


88B 


-81-B- 










97C 


70B • 


SOB 


62C. 


94C 


77C 


79C 


62C 




\xe 


xC 


• xC 


.xC^ 


x-D" ' 


. xC 


xC 


52D 


xC 


65C 


• 73D . 


64J3 1 


86 D 


90D 


76D • 


*80D 


77D,^ 




77D 


77D-- 


SOD 


53D 


xD 






'-'xD 


xD 


9\C 


' 820"' 


92C 


xD- 


'57D" 


xD 



xD 





Table 45. (continued) 



Task 
number 



Task 




155. JCeep^wformed of federal, state, and 

local legislation as it relates to food 
service operation 

160. Join various food service orgaai2at1x)ns 

156. Donate facilities for conmunity 
» meetings 

>58. Represent establishment at -communTty 
meetings ^ ^ > ^ 

159, Help arr^ange special community events 

16U Publicize your menu^^d establis hment: 

^ 




c) on television ' 
^6Z\ ^ ^vie talks about: * . 
a) food 

/b) the food service industry" 
c) your food service department 
164. Give talks to community grpups such as 
a) business clubi . 

c) student groups or classes 

d) food service organizations 



?,4G" 


'93D 


lOOC 


75D 


61 D 


59D 


52D 

. ^. 


90D 


53C 


xD 


• xC 




55D 


57D 


' 52D 




xD. 


xD 


xD 




-xC 








10^1 






xC 



xC 







55q 


'54D 


xD 




xC 




56D 






^xC ' 


60D-' 


63D 


xD 



xD 
xD 




173 



Discussion 

In generak: managers performed more task^ than Vrsofinel in' the oth'eK 

job cafegp^s^. This was espepially evident for the futictions of service, 

yms)^^^t\x\\x\(^, procurement,' supe^vtsi^^rv, aj|4 managemeritr^e^^^ 

tions were for j:he fol/1owing'subclas5>f4catfons:* ' ' ^..^--^^"^^^^ ^ 

- Job cate^ofy^e^s^ab^Tsh^ which tsfsks* . ^r^' 

perforpiM was grer^ter^han'ITunibeV' performecHjy^ r' 
Job function ' • / manners in ^he-sa me establismnent • "^"^"^ ' ' 

' ^ y \\ ' yf - ^-^.-^ . ' 

Production _J4^xraTe- level production7^(fspTt?ls?r 

homes-" • V i 




mars 



; Upper-leye-l^produc-tion - ,hospitaiCi^54rra''^' 
hojifes: ^ . : 




^lliddle-level productions co1leges/uni veVsities ^ 
^Jppef^l-ev^l production - coll eges/univer^si ties' 



SarH4diTtrny>^reJ^ Middle-tevel service 7 hospi tals/nufsing homes. 




MiddleMfveT production - hospitals/nursing 
homes • \ * 

^ Ir-level pirc 
•homes 



roduction - hospitals/nursing 



Hiddle-levelproduction - schools 



-Perf^nflTpte of ta^sl^^iiy mora than 50 percent of the respondents 



occurred more often for managers. Within the four nonmanager categories 




therenvere exceprtibns tn only 24 of the 91 job category-est^iblishmerit ^ 

^Tications, and these were within the functions of s6ryTce.> pro- _ 
duction, and sanitation/safety. , ' • ^ , ^ ^ ^ . 

The 20 ta5Jcs performed only by managers ar^Tvstet^ below by number. ^ 
Th^ task can be determined by referencei^^^^^- - — — - 





J 
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^ Job^function 


V' _ Task number * 


y^ervice 




Production 


'If* * " - 


Sanitation/safety 


. . 98k '' . ' ' ■ >^ 


• Menu planning 


• 136b • . - , 


• / 
r rocurcnieriL/ 

' • /. / 




. 'Supervisiori 


147ti. 147v ' . • 


, ^fanagement ; ; 


136a, 136d, 142, >143, 147a, 14/tXl49, 
156, 157a, 158, lj59, 161c', 363b, 164a^ 
164d 




i \ 



The tasks performed by managers and the substantial prbportioh of 
managers who responded affirmatively t6 the tasks in the f-unctions of 
menu planning, procurement,. supervision; and -management* is not surprising. 
The participation by managers in service; production, and ^anitat>6jV^,. 
safety tasks is no doubl; unexpected, particularly to ihdiyidua-lj i^/hQ arg 
.not familiar with the^oper^tion of many food serv^ice establishments.* . 

It is' of interest to compare frequency of .perfQrmance between 
managers and other personnel, especially Mrf*the areas, of ^ervice, 4)r oduc- 
tion, sanitation/safety, and supervision/ Iri general, manag^rs^^rfOrmed 
' service, [Production, and leanitatiop/safety tasks less frequently 4:han' 
personal *in the other four job ,catego*'S>s?. ^For upper-level service^^hd 
.» _ product ion employees who performed a coiisicjerabJe number olF^^wflerv-i^i^ft- 
tas1<s (although not as many as managers.), tb^ frequency '.of* perf qrmahcfe 
of supenvis^^n'^sks f/a§ similar. « . 



, C(5nsi delation of-reasons for Or the dejirabilitV of the pattern of 

• " ' ' ' ' '\ / - " 

task performance of inanagers. as compared t6 those of .personpel in thfe 

otjier four jobi.categortes, .is beygnd. the scpi^e of the present ^jidy, As 





« d 



•^as been dtscussea iji .the' introduction -to thiV section on perfcrmance of 
tasks by managers,- a more^^preheRstve s.tud}' of tasks . of mana%rs~4^' ■ 
needed J}£f<xr»e findiogsjcan be' presented as a baais for <:ufTjcijJ^jfr; planning 
___^^=^'i;fTe presen^t research a task was defined as a-logTca-Hy related ' ' 
. ,. set->of observable actions..that contribute to a job objective. In* further 
^ study^ of managers, a somewhat different basis for analysis may need to be " 
, deveUy^ed-'aW in addition to those considered in' the present 

, study wi^H need, to be' in.troduced. 







SUMMARY 



tudy wasunade to obtain data for cuj::riculum dev^elopment ;ftfr food 
^^K' . . . . / / * 

education' progrtams. planned for less tban/aj»ctal aureate degree- 
tudy, conducted iff the Ins±i tuti^nj^anagem^ St^te 
University, was part of a praject fn cooperettidn with |:he Department , of 
Home Economics^Educatfon at tbe^Jniversity and Wc^s sponsored by the Iowa 
Department of Public lx)^X^^^ >X ^ / 

Per/ormaifce tasks related to the job^^fd^ions^ produc- 



fion, sanitatioJT/^f^ty, menu planaing^^-firocu^meat, superviSi'on, and . 
manag^m^nt^ full-time personnel in five job' categoniesT was studied. The 
job categorie^^^JdeAt^^ wepe^middle-levef-service, upper-leve] service, 
mi (idl-e-^te^l production, upper-level production, "and m^n^ger. 'Data were 
^^llected in foui? types of establishment^s_^_^re^^ 
homes, coll eges/uuviversi ties , /nd schcrols, BegHThing-levely^^ 
wer&MiQt studied, 

collj5Cj^pfiJj:«^^ used in ^three ^aspects ©¥ the project w^r£ 
developed' and. prites ted: * ♦ » / 

1, One Jist of tasks typical of^ose\tasks performed by all types of 
; ' * V • *^ ^ ' ' ' 

.food prvice. industry personnel, inql u'djjS^Jnianagers (324 tasks) 

1. One questionnaTr^.for managers w( for* back-ground information about 

? - ^ the establishment: ahd^j manager)* ^ ^ / 

• \ • . ; ' • ' • *^ ■ - '"^^yl . * 

. 3. One questionnaij^ for employees (for-^ckground infor/mation about 

V* the* employee) • ^ ! ' ^ . 

In tlje 'seleetion-IGf foQ,'d, service esta!^li&Tinients,.i'l; was/assurned* tliaf 

the Jocation of ' food s'em^J.ndiist-r7 'es^afa^fshmgnts "withl woul<i not 




. affect the :task perfonfiance. of personnel. ' 

^ bdlaVere^cblfected (October 1972 throa^i. J^Tmj^y from seven, of 

^I4ie 1argejr.fiiet»;opoli tan are^s* in Iowa. .^"I^ty^s .^e^ect^^ wefe^Cedar Rapids, 
Davenports Des Moines, Gri'^inel VOt'tiimw/, Iowa Cij:y, and Waterlo^o/tedar 



0/ 




Falls; ; 

Selection* criteria for th/^es tabl ishments were these': 

1". A minimum of 100 persons served' at the* busiest meal 

/ 

2,,^ In addition, for restaurants, a minimal a/inual gross sales ^\ 
$100,000, with 50 percent or less of sales froni^liquor. " ' 

• o • ^ . _ 

3. For hospitals and rfursing homes, in order to meeT^the sele 
*cn;terion of 100 meals, bed size, initially set at 70 beds, 
increased to 90 
Irv Establishments \vhere r^riagement was winning ta^ip^rf^ici pa 
wMrV t|ie selection cri^je^a we^e met, data were con^cted' tn>oug^i personal 

interview with the managers, who then distributed'task J4^ts and^questi^nr- 
* . • * • ' . ' 

'naires to one ful 1 -time; employee in each of the four job categories that - 

, * * ' . >" . , * 

'was represented in the es'tablishi^eja-t. Managers were, also asked-to complete"! 

a task Hst, and to ^see .thcit all task lists wer& rfiturned to/lfe. I,nstitU/^'^ 
•tioa Maliagenient Depa.rtme^t, Iowa State' Universi ty 
' -Foi^ the^^j^jtfb ^categor uic 

sk'lisj;s analyzed "for each, job c^^^M^fa^^ ^: \^ 

^Widdlerge^eV'^ervl'^^?^^'^ I ' ' . ' • . 




50 

, - ^pper-Vevel'-ser-vt^' « - ' -36' 

.Mixidl ^^-J IS • prodlict^^op ^ f \ 
- Up'per-lQ^l <pr?o"duct1.bn ' . ".-^V ' 




.ERIC 



9 



*4 VvJf*^' 



^4 
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339 



/-^ Manage*^ ^ . . m 

*• • ^» , — - 

• Total , ' • 

^/The*tasl< Jisfs represented perso nn^'Lf coin' S?. res-tau rants , 34 hospitals/- 
, nursipg homes, 23 colj^Qes/universiliies , and 21 schools. 

* ^ Tasks, tha^^re not performed by at least one job category of per- ~ . 
^ Sonne!', iif at least one type of e^blishment,- were dropped from the study 
3HfTQjf»ftied by 20 percfent or less 'bf the^personnel in a job category- 



trnent 



c1 asijfi cation. were^'cpnsicJe^^ not to be-'performed in that 



Pev^f6raance/6f, t|s»f<s*by middle-Tev^^^ service, upper-level service* 
ti,<rti^5 and^upper-leveV production f^ersonpel- in the' four 

types 'of foo^8»?yte establ ishments .is ,funimarfzed in Tables 35 and 36 
» ^.'VVy^ ' -' •■' 

igories? schools had personnel only/ in *thd middle-level 

J^^^ catagcj^y ^^^^^^^ * *° ' "^^^ ' " "^'^^ 'aoalys i s . - 

Vfe.. total nunib^^^asks retained^in tihe &i3i4y was 321 ^ The tota'l. number \ 
rformed by -^onnei^'n eacFjol) category is shown belOv^; the total nuifiber .. 
t)ecf9r(necl by personnel in. the. four job'ca^tegorigs wa-s *3aK - " ^-^ 



* ^ % Uppet^-leverservice^ ' " " 




238 

' Mi dcJlu-l evfrl producti on ' ■ 209 
OppeV^leLveld "pi?bductiiV^ ^ ' 282 




tasks, 46 .ot<tfie 
than iVlt«;5p1tals/r 



nurs4hg' h flffeies or comgeVafll\fe>^ttiesr' 'M^ny of 'the task^ were perf&rmed by ' 

V ^^1*^^'^^°" the''3ata'c«>Wfietion-ii^stPti(ri&frt w^^^^ the 

- goodXampl^^g,of^t^sJc.s4eff<)4led i^) Ihe f^r^eM.ce - V 

-. . . -'.rf^^^^T;- - ---^^^^^ ,vT.-r' - • 
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a high pwp-^frfoh 6f~ responSents in this "category". "More production tasks 
were perfonned by this category than might be expected; a total of 44 of 
. • the 63 production tasks were performed by the middle-level service personnel 

There was considerable difference among establishments-; college/university 
personnel performed many more production tasks than did middte-level service 
personnel in either restaurants or hospitals/nursing homes. College/ 
university personnel operated more pieces 'of equipirfent and prepared more 
food items. The same type of distribution of task performance existed among 
establishments in relation to performance of sanitation/safety tasks. 
College/universities performed more than either of th.e other two types of 
establishments. The middle-level service group as a whole performed 31 of 
the 39 tasks. ' , ♦ 

Middle-level service personnel perTonnecf relatively few of the tasks 
related to noenu planning, procurement^^ and management functions. Although 
the lowest number of supervisory tasks was performed by. this job category, 
• there were many^ supervisory tasks included in their work, 38 of 90. The ' 
study was made only of Tu"tVtime employees, and it is known that many 
part-time personnel were employed. Some of the supervision tasks may have 
involved supervising part-time personnel as well as beginning-level 
personnel . 

For the menu planning and procurement functions, the tasks performed 
,by middle-level service personnel were related rather than actual, menu , 
planning and .procurement tasks. Only one menu planning task, a related 
task, was performed by this category of personnel, and then only in 
colleges/universities. The procurement tasks performed involved receiving 
and'storage. The supervision tasks performed were mainly concerned with 

ERIC 
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the quality or quantity df foods served, or with employee training. Only 
two management tasks were performed by middle-level service personnel and 
those were by restaurant personnel . 

Upper-level service personnel performed all 50 of the service tasks^ 
usually more than 50 percent of the respondents indicated performance.,^ 
Performance of production and sanitation/safety tasks was similar to that 
indicated by middle-level service personnel, with one difference: upper- 
level college/university personnel performed considerably fewer production 
tasks, specifically, preparation of food items, than did middle-level 
col lege/uni verity personnel- 
Personnel in the upper-level service category performed eight of nine 
menu planning tasks, but these tasks were performed by a smaller proportion 
of the upper-level service than by upper^level .production personnel, and 
only in hospitals/nursing homes did the upper-level service personnel 
perform eight menu planning tasks - Restaurants and colleges/universities 
performed four and one respectively. Upper-level , service personnel per- 
formed fewer procurement tasks than did upper-level production personnel, ^ 
12 of 21 tasks. Performance bf procurement tasks mainly involved those 
concerned with estimating requirements and with receiving. Of 90 super- 
vision tasks, 81 were performed^ Performance of supervision tasks was 
similar for this category and upper-level production personnel. Of 49 
matiagement tasks, 21 were performed. Fewer of these tasks were performed 
by upper-level service than by upper-level production personnel- 
Mi ddle-^evH^rpduction personnel did not perform as many^^rvicQ., 
tasks as did service personnel, 35 of 50. Hospital /nursing home personnel 
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performed the most service tasks in this job category. Middia-level 
production per^nnel performed more production tasks, 62 of the 63 tasks, 
than did sei/ice personnel, hospital/nursing home personnel again performing 
the most^sks. Probably school personnel performed fewer production tasks 
becaus/they have a more limited menu. Middle-level production personnel. 
,perf<5nned more sanitation/safety tasks than did their counterparts in the 
mj/tidle-level ^ei^vice category, 36 of 39. 

Although middle-level production personnel performed seven of the nine 
menu planning tasks and six o.f the 21 procurement tasks, a much lower 
proportion of middle-level production personnel performed the tasks than 
was the case for upper-level production. Of the 90 supervision tasks, 57 
were performed by "middle-level production personnel. In addition, a 
relatively high proportion of them performed supervision tasks, especially 
those tasks concerned with ^controlling quantity and quality in food, and 
with sypervising and training employees./' • 

Upper-level production personneJI , as>-grOup, performed.the largest 
total number of tasks of any of the four categories. All of the ^3 produc- 
tion tasks were performed, and most of the tasks related to other, job 
functions, except management, were performed. Although more management 
tasks were performed by upper-level production personnel than by personnel " 
in the three other job categories, only 30 of the 49 management tasks were 
included. In general, the task performance was similar for personnel in 
th6 three types of establishments, except that fewer management tasks, were 
performed by college/university personnel in this category than in the other 
two types of establishments. 
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Frequency of performance of tasks was reported in order to give a 

picture of what 'the content of a speci-f+e- jeb may be. Frequency -of- -per 

\^ 

formance is not ar^ indication of the importance of a task or the level of 

( 

skill involved. In general, service, production, sanitation/safety, and 
supervision tas.ks were performed more frequently than menu planning, pro- 
curement, and management tasks. Many tasks, especially service ahd 
sanitation/safety tasks, were performed several times a day. 

There was considerable commonality of performance of tasks among the 
four job categories and establishments. Of the 301 tasks performed, 39 were 
common to all job categories and all four types of establishments (four job 
categories in restaurants, hospitals/nursing homes, and colleges/universities, 
and one job category in schools). 

Many of the same tasks were common to the different types of establish- 
ments. One hundred and thirty-nine tasks were common to all four types of 
establishments, 100 to three, and 37 to two. Only 25 tasks were unique to 
one type of establishment. If the tasks performed by beginning-level and, 
part-time personnel and managers were considered, the cormonality of tasks 
among establishments would be greater than indicated by the above findings. 

Vfcitbin job categories, there was, however, evidence of differences in 
the pattern of tasks among the types of establ ishments , 'both in tasks 
performed and percent of personnel performing them. This is evident by 
inspection of Table 35. Also evidsnt were the differences among job categories. 

The models of task performance for the four job categories may or may 
not be optimum from either the standpoint of the employers or the employees, 
but they provide a base for programs of vocpitional education and career 
choice at the present time. The educator aind the food service manager can 
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consider to what extent tasks can be learned apart from a specific employ- 
■ment-^44yatiQn-and what aspect's -fnas-t -be acquired on the job in the place 
of employment. The-findings from the study of middle-level service, 
upper-level service, middle-level production, and upper-level production 
personnel provide a basis for the subsequent steps in curriculum p^lanning. 

Food service personnel- bel ow the level of manager were classified in 
six job categories: . " ^ ' , 

Upper-level service Upper-level production 

Middle-level service Middle-level production ^ 

Beginning-level' service Beginning-level production 

Of these categories, task analyses were completed for four categories at ' 
the mi'ddle and upper levels. " 

Managers from whom task lists were received were not, however, 
classified according to the level of management responsibility, 'the 
extent of the managers' responsibility and authority varied considerably, 
from routine tasks vyith many of the aspects of management performed at a 
higher level, to top management responsibility and authority. It was 
recognized when the research was planned, that it was beyond the scope of 
the -present study to make a sufficiently detailed analysis of tasks and 
res pc^nsibi lilies of various 'levels of management personnel to differentiate 
adequately the tasks of, these personnel. This analysis will necessitate ' 
further^J;udy . 

TheV^esent study did, however , 'provide an opportunity to determine to 
what extent the managers performed tasks performed by 6ther food service 
personnel. These findings also provide a basis for future study^ 

In general; the present study: ^ 
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Identified job tasks performed by defined categories of full-time 
personnel in restaurants*, hospTtaTsVnursThg homelTcoTTeges? I ^ 
universities, and schools in Iowa; 

Demonstrated commonality and uniqueness in performance of job tasks 
in job' categories within anii among type of establishments; and 
Showed probable changes in job task combinations with lateral or 
vertical progression of personnel within or among types of 
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APpmm A: -DATA QOLLECTION • I'NSTROMEJ^TS 
AND SUPPORT INl? tylATtRIALS 



"(Samples of letters" requesting participation 

(Survey information sheet 

(Manager questionnaires 

(Introduction to employee/iuestionn'aire 

(Employee questiorrhaire 

(Ta5k list 
•(F51 low-up letter- 

(Letter of^aggfieciation/ 



.f 
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' LQWASTArE^ 



■UNlVEgSUy 



J 89 



.Department of- InstHution MaQagcmuit 
' -J IK MacKayTyil 

vArors, lowafSOOlO" 



Telephone '>]'>1^111TH) 



May we ask for your- cooperatiori in an Iowa State 
' University study of food service jobs -as they arfe 
performe'd in university 'food 'service departments? ^ 
We would appreciate the opportunity to meet and " 
talk with your foQd service manager, and hop6 this^ 
meets ^itJi your approval. 

Enclpsed is a'^heet which provides information abdut 
'our study. Wil^-yqu pi ease 'forward it ttf thejBcmageV 
of your university food service? 

, Thank you for your assistance. \ 

Very truly yours, 

Marjcr/e M. McK-inley ' / " 

Headvof Department >/ 

MMM:ap ^ - - 

•A 

trie. ' . ^ \^ 
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SURVilY FOOD SERVICE lUDUST^RY 'JOB' TASKS 



Your HELP is needed I 



WHO? ^ The Institution Management Departmejit, Iowa 
^ State University, is conducting a survey in 
fo6d service establishments,. 



V 



, WHY? To provide information for teachers of voca- . 

tional .education -programs desig^ied for ^students 

who 'plan to^work' in the food sejvice^ industry. 

.-^---^'^TO'^ei-Fnprovide the ctype of .training and educa- 
tion you w^t food service employees to have. 



•HOW? We 'HEED you to give 'us the .information that will 
help^ give a detailed picture of selected food 
service industry jobs, - 

This will take^'about^ one ^alf -hour of your7time. 



t* • 

\ WHEN.?, Within the next two weeks-, a graduate :a'ss is tJii^t.- 
will be calling on/yoU. We shall be. jnost •* 
grateful for ycmr assistance and hplp in tKis - 
projects, , * ' • ^ ^ 



INSTITUTION MA'JCiiGEl-UiNT DEPARTKENI^ 
IOWA STATE UNIVERSITY AMES, IOWA 

SURVEY OF POOD SERVICE INKJSTRY RESTAURANT MANAGER QljJEST lONNA IRE 

JOB TASKS •' 



THE im)RMATION YOU GIVE .-/ILL REMAIN CONFIDENTIAL. 
Interviewer ±^ [ City 



Interviewee *'s Name ' Title 

Name of Esta-bliihment , ✓ 



Acfdress _ _ 



• V 

Telephone I^o. Area Code - --^ ^ - ^ - ^ Number 



r 



1. ^^T IS THE PhhD01«NANT TYPE OJ SERVICE IN THIS RESTAURANT 
TABLE OR -^OOTH COUNTER "^IjmOW BUFFET 



CAFETERIA " - OTHER 



2. ^ NUMBER OF HOURS OPEN FUR SERVICE^p^ DAY 

3, - NUMBffif HOURS> 0^li»;>FOR SERVICE PER WEEK 

if?^ON THE AVERAGE, HOW ^WANY. PEOPLE DO YOU ^^^E DURINp THE LUNCH .\ 

8ER&D _^ 

5. ON THE AVERAGE, HOW MAaT PgOI'LE DO YOU SERVE l/u6lNG THE DINNER 

PERIOD- " 

|6, ^IN ORDER TO CLASSIFY ksTABLISHl-iENTS BY SIZE, Vffi V^E INTEFJISTED IN 
i, . . . . • H ' 

KNOWING YOUR APPRt)XIMATE .TOTAL SALES VOLUME JN l|71. PLEASE READ • 

THESE FIGURES ANX INDICATE ONLY BY LETTER THE RANGE OF YOUR GROSS 
"SALES VOLUME^ 
< A) LBSS THAN $50,000 
B). $50,000 - $99,999 
0) SiOOjOOO - $1^9,999 
D) • $^200,000 - $if99,999 
f E)_ $500,00^^. more 



APPROXIMATELY WHAT PERCENT 'OF YOtJR (jgOSS- SALES COMES FROM THE^ . 
SAI£'OF«BEER OR OTHER ALfOHGLIC BEVERAGES ^ , nOo 
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7. C^INCL T}k-:<t. nhi: KnisY JOB TITLES IN THE FOOD Si^RVICE INLUS'ff- Y , . .•."£, 
K/vVc CnTiGOhiz-r-D JObS INTO GROUPS ACCORLING TO THE SMLL hKD 
RESPONSIblLITY Rc^LIP.oD "OF THE EMPLOYEE. 

THE JOii CrtTEGoHILo ARE DlHGR^Mj-IED ■ IN THl, CHART EELOv/. 

H^fJ Kn]<Y FULL-TlKr- i::KPLOYEEb DO YoU HAVE I^' EACH CATEGORY? 

nO>/ y^uiJ PrJiT-1 EKPLOrEES I.i EACH CA7'EGoRY? 

(IF AN E.-;i'LoYEr. ...GHT FALL IN T'.VO CATEGORIES, <}ROU? THnT £:.PLoYEE 
nCCORDING TO HIS/HER PRIMARY RESPONSIBILITY.) 



FULE 
TIME 



MmNAGEr ; RESPONSIBLE FOR FOOD <Sc SERVICE 
I OF OPERhTIO.^j has AUTHORITY ANL RESPON- 
SIBILITY FOR -ALL ACTIVITIES ANL PERSONNEL 
IN TH^ OPERATIOt^.. SAMPLES OF TITLES:' 
Unit Manager, Owner-Manager . 



PART 
TIl-lE 



FRONT-OF-TriE-HOUSE 
(Service) 



fiftg^-OF-THE-H OUSS 
(Production) 




UPPER ' LEVEL ; DIRECTS AJTIVITIES 



ANL SUPERVISES PERSONNEL TlWt 
HkVE to. do V/ITH SERVING PATRONS 
EXxvMPLES OF TITLES: ""tining Room 
Manager, Food Service Super- 
visor or Manager, Head Waiter/ 
v/aitress, Ho&t/Hos'tess , Asst. 
Manager. 



UPPER LEVEL ; DIRECTS ACTIVITIES 



PART FULLIF 
TIME T 



AND SUPERVISES PERSONNEL THAT 
HAVE TO DO WITH PRODUCTION OF 
FOOD. EXAMPLES OF JOB TITLES: 
IMEAsst. Manager, - Chef , Head Cook, 
Food Production Supervisor or 
Manager. 



MIDDLE LEVEL ; SERVES FuOL ONTO 
DISKWhRE aND/OR SERVts ?ATRONS. 
EXAMPLES Orl,JO.D TITLES V Waiter, 
Waitress, Counter Attendant, ? 
Tray-line Attendant, Vindow 
Attendant. Founfai- fi' l^lan. 



MIDDLE LEVEL ; 'COOKS FOOD ITEMS 



SUCH AS J-IEATS, SAUCES, "VEGE- 
TABLES. . EXAMPLES OF JOB TITLtS; 



PART FUL^Cpok, Assisfant Cook, Short 
TIME TIME Order Cook, Grill Cook, Baker. 



BEGINNING LEVEL ;- SETS UP, RE- 
PLENISHES, CLEhNS-TacLES , SER- 
VING STATIa^tS, COULTERS, HOT 
TaoLES, J3UFFr;T TABLES, uR SER- 
VING COUNTERS. EXAMPLES OF . 
JOB TITLES:. Bus boy, uusgirl, 
Tray Girl. 



PART 
TIME 



FULL 
TIME 



BEGINNING LEVEL ; HELPS PREPARE 
AND CLEANS UP. IN PRODUCTION 



FOOD 
AREA. 



EXAMPLES OF JOB TITLES 



Cook's Helper, Kitchen Helper, 



PART 
TIME 



PART 

Ti>i: 



PART 
TIME 



^IC 
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8. HOW MANY PEOPLL ^fcRc EMPLOYED LAST WEEK 

A) f-^L-TIME ^B) PART-TIME 

C) '^d^T ARE TitE MINIMUM HOURS PER '^EK THAT CONSTITUTE 
FULL-TIKE EMPLOYMEWT 

D) ^iiAT IS TriE Ra.VGE OF HOURS PER Wi.EK FOR Pn -IT -TIME 
EMPLOYMiENT TO • 



10, 



11, 



FOR Vrri^T J Ob TITLE WOULD YoU HII^,Ji RECENT GRAUUATL OF A ONE -YEAR 
POST HIGii SCHOOL CuOK TRAINING PROGRAM 



COOK 



ASSISTANT COOK 



GRILL COOK 



COOK'S HELPER 



^HER 



FOR WHkT job TITLE WOULD YOU HIRE A RECENTlJiEALUATE OF A ONE-YEAR 
HIGH SCHOOL FOOD bERVICE TRAINING PROGRAM „ 

WAITRESS BUSGIRL OTHER_ . ' , ; 

WHAT LfivEL OF EDUCATION BO YOU FEEL IS DESIRABLE FOR A PERSON IN 
YOU-R POSITION 

GRADE 8, 9, 10, 11, 12 

VOCATIONAL SCHOOL . 1 YEAR, 2^ YEARS 
COLLEGE OR UNIVERSITY 1, 2, 3, k YEARS 
OTHER 



12. WOULD YOU LIKE TO SEE A 'WRITTEN REPORT OF THE SURVEY YEs'. 

NO 
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INSTITUTION MAK^GEKEWT DE?aRT>-2CNT 
IOWA ST«TE UNIVERSITY Al'ES , IOWA 
SURVEY OF FOOD SERVICn. I^JDUSTRY 
JOB TASKS 



HOSPITALS AND NURSING HOMES 
FOOD SERVICE, KANAGER QUESTIONNAIFE 



TiiE INFORMATION YlU GIVL .'.'ILL RIHAIN CONFILENTIAL. 



Interviewer _ 



Interviewee's Nar:e 



Name of Establishment 
Address . 



Telephone No, Area Code 



City 



Title 



Number 



1. A) WHAT TYPE OF MEAL SERVICE DO YOU PROV-IDE FOR PATIENTS 

1) DINING ROOM, TnbLE SERVICE 

2) DINING ROOM, CaFETiiRU SERVICE 

3) TRhY SER^£iCE"TO ROOMS 

'-"^niH^TY¥£-^? MEAL SERVICE -DO YOU PROVIDE FOR STAFF, EMPLOYEES, 

^Iki" visit;ors • 




CAFETERIA 



2) DINING KOOU TAbLg. SERVICE 



3) VENDING 
k) NONE 



3. 



NU^^bER OF HOURS OPEN FOR SERVICEJE? DAY 
Nb-MBER OF SERVICE 'DAYS PER /WEEK FOR 



A) PATIENTS 



B) STAFF 



C) VISITORS 



ON THE AVERAGE, HOW. MANT PEOl^LE DO YOU SERVE DURING THE LUNCH 
PERIOD - 



ERIC 



5. ON THE AV^IRaGE, HOW MANY PJrf6pLE DO YOU SERVE DUI-.ING THE DINNER 
^RIOD 

-.A) APPROXIMATELY HOW Miu« MEALS DO YOU PREPARE DAILY 

B) WHAT IS THE BED CAPACITY OF THIS INSTITUTION 

\ 

-C) WHAT IS THE OC.C_U FANCY RATE _\ 
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SINCE THEPE ARE MArtY JOB-XITLES IN THE FOOD SERV/tCE INDUSTRY, 'VE 
HAVE ChTEGORIZED JObS INTO^OUPS ACCORDING TO THE SKILL AND 
\ BESPONSIblLITY REQUIRED OF THlkEMPLOYEE . 

THE JOB CATEGORIES ARE D I AGRAMMEDN;N THE CHART BELOW. 

HO^ MAIvY FULL-TIl-iE EMPLOYEES DO YOyi^HAVE IN EACH CATEGORY? 

HOW Ma>i-Y PnRT-TIKE EMPLOYEES IN-E^CH CATEGORY? 

(IF AN EMPLOYEE H^GHT' FALL IN TWO CATEGORIES, GROUP THAT EilPLOYEE 
ACCORDING TO HIS/HER PRIMARY RESPONSIBILITY.) 



FULL 
TIl-^E 



MANAGER: RESPONSIbLE FOR FOOD & SERVICE 



OF OPERATION; HAS AUTHORITY ANL RESPON- 
SIBILITY FOR ALL ACTIVITIES AND PERSONNllL 
-IN THE OPERATION. SAMPI£S OF TITLES: 
Unit Manager, Owner-Manager. ■ 



PART 
TIME 



FRQNT-OF-THE-HOUSE 
(Service) 



BACK-OF-THE-HOUSE 
(Production) 



UPPER LEVEL : DIRECTS ACTIVITIES 
ANL SUPERVISES PERSONI^L THaT 

Have to do with serving patr.ons 

EX^KPIES OF TITLES: Dining Room 
ManajeiVj_^Food Service Super- 
.visOT^ or Manager , Head Waiter/ 
V/aitress, Host/Hostess, Asst. 
Manager* 



PART 
TIME 



FUL] 

TIMElAsst 



UPPER LEVEL : DIRECTS ACTIVITIES 
AND SUPERVISES PERSONNEL THAT 
HAVE TO DO WITH PRODUCTION/OF - 
-LIfOOD. EXAMPLES OF JQi-^MS: 
Manager,. Chef , H^d/Cook, 
Food Production Supervis/r or 
Manager. 

/ ■ 



MIDDLE LEVEL : SERVES FOOD ONTO 
DISHWARE AND/OR SERVES PATRONS,. 
EXAMPLES OF JOB TITLES: Waiter, 
Waitress, Counter Attendant, 
Tray-line Attendant, Vti ndow 
Attendant^ Fountain Man. 



PART FULL 
TIME TIME 



PART 
TIME 

/ . • 



MIDDLE LEVEL : COOKS FOOD ITEMS 
SUCH AS MEATS, "B1«^ES, VEGE- 
TABLES. EXAMPLES OF JOB TITLiS: 
Cook, Assistant Cook, i^hort 
Order Cook, Grill Cook, Baker. 



BEGINNHiG'Igm : SETS UP 




SER- 



ING STATiO?iS^, CODnTERS,_HOT 

TABLES-r BU|^"r Cables , 

ERS. ■ EXAKPiSS_J)E 
JOB TITLES: Busboy, Busgirlj 
Tray Girl. » i 




P^BI-^LL 
IME TIME 



PART 
TIME 



BEGINNING LgVEL ; HELPS PREPARE 



FOOD AND CLEANS UP IN PRODUCTION 
lAREA. EXAMPLES OF JOB TITLES: 
Cook's Helper , tKit Chen Helper. 



PART 
TIME 
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• V 

8. HOW MANY PEOPLL ^RE EMPLOYED LAST WEEK 

A) FULL-TIME PART-TIME : 



C) WKaT ARE THE MINIMUM HOURS PER '/ffiEK THAT CONSTITUTE 
FULL -TIKE EMPLOYMENT ' 

D) WiiitT is TtiE RAWGE OF HOUHs' PER WEEK FOR PART-TIME 
EMPLOYMENT TO 



9. FOR VfrfnT J OP TITLE WOULD YGU HIRE A RECENT GRADUATE OF A ONE-YEAR 
POST HIGH SCHOOL COOK TRAINING PROGRAM 




COOK ASSISTANT COOK GRILJ. CpOK COOK'S HELPER, 

OTHER 



10. FOR WHitT JOB TITLE WOULD YOU HIRE. A RECENT 'GRADUATE OF A ONE-YEAR 
HIGH SCHOOL FpOD SERVICE TRAINING PROGRAM 

WAITRESS BUSGIRL OTHER^ 

r .* '■ 



ll. WHAT LEVEL OF ED.UCATION DO YOU FEEL IS DESIRABLE FOR > PERSON IN 
YOUR POSITION 

'•I ■ . . , • 

; GRADE^^Sp^^^i^-lQljl^ 12 

— — ^VOCATIONAL SCHOOL 1 YEAR, 2 YEARS 

COLLEGE OR UNltoSITY 1, 2, 3, If TEARS . ,.. , 

OTHER _ , 



12. ■ WOULD YOU LIKE-T'O ^SEE A 'WRITTEN REPORT OF THE^ SURVEY YES. 
« ' . ' .NO 
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LNSTITUTION MANAGEMENT DEPARTMENT 
IOWA STATE UNIVERSITY AMES, IOWA 
SURVEY OF FOOD SERVICE INDUSTRY 
JOB TASKS 



COLLEGE AND UNIVERSITY - 
POOD SERVICE MANAGER QUESTIONNAIRE 



THE INFORMATION YOU GIVE ^WILL REMIN CONFIDENTIAL. 

Interviewer City 

Interviewee's Name Title 

Name of Establishment 

Address 



Telephone No, Area Code . Number 

1. WHAT IS THE PREDOMINANT TYPE OF FOOD SERVICE IN THIS ESTABLISHMENT 
A) CAFETERIA B) DINING ROOM TABLE SERVICE 

2. NUMBER OF SliRVICE HOURS PER DAY 

3.. NUMBER OF SERVICE DAYS PER WEEK • 

ON THE AVERAGE, HOW MANY PEOPLE DO YOU SERVE DURING THE LUNCH 

**' 

PERIOD ..^ • 

5. ON THE AVERAGE, HOW MANY PEOPLE DO ¥bU SERVE DURING THE DINNER 
. PERIOD ■ 'J^ / ^'J ' ' 
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7. 



SINCE TlM<h AHii MAnY JOB TITLES IN THE FOOD 

HAVE Categorized jobs into groups according 

RESPONSIBILITY RE^UIRIii) OF THE EMPLOYEE,. 



service INLUST^-Y, 
TO THE SKILL AND 



TiiE JOB Categories are diagraKJ'Qld in the chart below. 

HO.-/ MAIvY FULL-TIME EKPLOTEES DO YOU HAVE: Ih EACH CATEGORY? 
■ HOW KiAi^Y P^.RT-TIi>.E EMPLOYEES IN EACH CATEGORY? 
(IF AN EMPLOYE^, MIGHT FALL IN TWO CATEGuRIES, GROUP TH.-.T Ei-.PLuYEE 
ACCORDING TO HIS/HER PRIMARY RESPONSIBILITY.) 



?ULL 
:iME 



?ULL 
TIME 



FULL 
TIME 



FULL 
TIME 



MANAGER: RESPONSIBLE FOR FOOD & SERVICE 
OF OPERATION; HAS xiUTHORITY AWL RESPON- 
SIBILITY FOR ALL ACTIVITIES AND PERSONNEL 
IN THE OPERATIOiS. SAMPLES OF TITLES: 
Unit Manager, Ovner-I'lanager.. - 



PART 
TIME 



FRONT- OF-THE- HOUSE 
(Service) 




BA CK-OF-THE-H OUSE 
Production) 



upper level ; directs activities 
and supervises personnel that 
Have to do with serving patrons 

EXAMPLES OF TITLES: Dining Room 
Manager, Food Service Super- 
visor or Manager, Head Waiter/ 
Waitress, Host/Hostess, Asst. 
Manager. 



UPPER LEVEL; DIRECTS ACTIVITIES 



PART 
TIME 



AND SUPERVISES PERSONNEL THAT 
HAVE TO DO WITH PRODUCTION OF 
FULLFOOD. EXAMPLES OF JOB TITLES: 
TIME Asst. Manager, Chef, Head Cook, 
Food Production Supervisor or 
Manager . € 



PART 
TIME 



MIDDLE LEVEL ; SERVES FuOL Oi\TO 
DISnWARE aND/OR SERVES PATRONS. 
EXAMPLES OF JOB TITLES: Waiter, 
Waitress, Counter Attendant, 
Tray-line Attendant., Window 
Attendant , Fo^ptain Man. 



PART 
TIME 



FULL 
TIME 



MI DDLE LEVEL : COOKS FOOD ITEMS 
SUCH AS I-IEATS, SAUCES, VEGE- 
TABLES. EXAMPLES OF JOB TITLES: 
Cook, Assistant Cook, Short 
Order Cook, Grill Cook, Baker. 



PAR! 

Tim 



B EGINNIN G LEVEL: SETS UP, RE- 
PLENISHES , CLEANS-TABLES, SER- 
VING STATIOinS, counters, HOT 
TABLES, BUFFET TaBLES , oR SER- 
VING COUNTERS. EXAMPLES OF ' 
JOB TITLES: Busboy, Busgirl, 
Trav Girl. 



PART FULL 
TIME" TIME 



BEGINNING LEVEL : HELPS PREPARE 
FOOD AND CLEANJUP IN PRODUCTION 
AREA. E-XAMPU^S OF JOB 'TITLES: 
Cook's Helper,: Kitchen Helper. 



T" 



ERIC 



^ Jr.' 
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PAR' 
TIM 
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8 . ' HOW hlAHY PKOPLi ^RE EMPLOYED LAST WEEK 
A) PULL-TIME B) PART-TIME 



C) WHhT ARh TtiE MINIMUM HOURS PER 'vffiEK THAf" CONSTITUTE 
FULL-TIME- EMPLOYMENT 

D) ^ ^RkT IS T^ RAi\'GE OF HOURS . PER . WEEK FOR PART-TIME 

^Ei-lPLOYMiENT TO 



9- J!9^„^^T JOb TITLE WOULD YOU HIRE A RECENT GRADUATE OF A ONE-YEAR 
%PO:.T HIGH SCHOOL COOK TRAINING PROGRAM.- ' 

/T' COOK_ jiSSISTANT COOK GRILL COOK COOK'S HELPER 

OTHER 



10. FOR WHAT JOB TITLE WOULD YOU HIRE A RECENT GRADUATE OF A ONE-YEAR 
HIGH SCHOOL POOD SERVICE TRAINING PROGRAM 

WAITRESS BUSGIRL " OTHER / 

11. WHAT LEVLk OF EDUCATION DO YOU FEEL". IS DESIRABLE FOR A PERSON IN 
YOUR POS IT I ON 

GRADE 8, 9, 10, 24, 12 
VOCATIONAL SCHOOL 1 YEAR, 2 YEARS 
COLLEGE OR UI^VERSITY 1, 2, S, ^ YEARS . . ' 
" OTHER ■ ■ ' 



12. WOULD. YOU LIKE T^ SEE A 'WRITTEN REPORT OF THE SURVEY YES 

NO' " - 



INSTITUTION lUNAGEtoT DEPARTMENT' 
IOWA STATE. UNIVERSITY AMES, IOWA 
SURVEY OF FOOL SERVICE INDUSTRY 
* * JOB TASKS ■ .* • 



SCHOOL FOOD SERVICE MANAGER 

QUESTIONNAIRE 



THE INFOiclMATION YOU GIVE WILL HEMAIN CONFIDENTIAL. 



Interviewer 



Interviewee's Nsune 



Naime of Estab3,ishment 
Addres s ' - 



Telephone No. Area Code 



City 



Title 



Number 



1.. No que^stion* ' i , , ^ ■ 

2'.;- WHAT IS TH^ NUMBER OP SERVING HOURS- AT NOON- 
3. WHAT IS^THE NUMMI . OF^SBRy JNG DAYS PER YEAR 



h, . ON THE AVERAGE, HOW MANY UoPLE DO YOU SERVE IN THIS SCHOOL 

I 



\ 



DURING THE NQON PERIOD _ . 
/$. •No question ' . 

■ f 

\6, A) HOW MANY NOON MEALS DO YCp PREPARE DAILY 




B) DO-YOT PIIEPA^IE "meals FOR OTHER SCHOOLS YES ^ NO ^ . 

\ , IF pS,' "i)' FOR HOW MANY SCHbOLS . ■ .. ' ^ '-^ ^ \ 

' ^ 2) WHAT PROPORTION QF -THE. FdOD YOU PREPARE ];S SENT 
■r . - TO .OTHER SCHOOLS r. • , „ * ' 



■ »V 



1' - < 
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.7. SINCE' THEPE ARE MAivY JOB TITLE^ IN THE FOOD ^SERVICE INDUSTRY, \<E 
HAVE ChTEGORIZED X0B3 iffTO GROUPS ACCORD ING^O THE SKILL 'AND 
•-./.tePONSIBILITY RE<^iaRED'OF/ddi EMPLOYEE.^ ■ c ' ^ _ 

THE JOB Cii^EGORIES ARE DIAGRANIMED ,IN THlsrrCHSR'T BELOW. , . 

HOW M>v]^fY FULLrTIME EMPLO^ffiES DO Y-OU-^iAVli' IN -E'ACH CATEGORY?- 
. HOW MAilY PART-TIhE EMPLOYES IN BACH CATEGORY?" ' ^ 

(IF AN EMPLOYEE MXGHT FALL IN TWO CATfiGURlilS, GROUP THAT EIiPL>0"YEE 
ACCORDING TO HIS/HER PRIMARY RESPONSIBILITY.) 



FULL 
TIME- 



MANAGER ; RESPOJiSIBLE- FOR F0OD & SERVICE 
OF OPERATION; HAS AUTHORITY ANL RESPON- 
SIBILITY >0R ALi ACTIVITIES AND PERSONNEL 
IN THE OPERATION. SAMPLES OF TITLES: 
Unit Manager, Owner -Manager. 



; FRONT- OF-THE-HOUS'S 
(Seryice) ~ 



PART 
Tife- 




BACK-OFwTHE-H OUSlg 
(Ptfoduction) 



UPPER LEVEL : DIRECTS ACTIVITIES 
AND SUPERVISES PERSONNEL THaT 
HAVE TO DO WITH SERVING PATRONS 
feXiiKPLES OR TITLES: Dining Room 
Manager, Food Service Super- 
visor or Manager, Head Waiter/ 
V/aitress, Host/Hostess, Asst. 
TIanager. 



UPPER LEVEC : DIRECTS ACTIVITIES 



PART 
TIME 



lAND SUPERVISES PERSONNEL THAT 
HAVE TO DO WITH PRODUCT luN OF 
EXAMPLES OF JOB TITLES: 
TIMElAsst. Manager, Chef, -Head Cook, 
Food Production Supervisor - or 
Manager. / ^ 



ITILLFOOD 



MIDDLE LEVEL ; SERVES 'FOOD ONTO 
DISHWARE AND/OH SERVES PATRONS.. 
EXAMPLES OF JOB TITLES: Waiter, 
Waitress, Counter Attendant,' 
Tray,-line Attendant, Window 

A^tmt^ant, Fo^flt^in Man. - 



PABX KILL' 
TIME .TlM? 



MIDDLE LEVEL: "COOKS FOOD ITEMS 



SUCH AS MEATS, SAUCES, VEGE- 
TABLES. EXAMPLES -OF JOB TITLL5: 
Cook, Assistant Cook, Short ' 
Order Cook, Grill Cook, Baker. 



BEGINNING LEVEL : SETS UP, -RE- 



PLENISHES, CLEANS-TABLES, SEE- 
VING STATIONS, COUNTERS, HOT 
TABLES, BUFFET TABLES^ UR SER- 
VING' COUNTER^. - EXAMPLES .OF ' 
JOB TITEEg: Busboy, Busgitl, "-- 
Tray GXVl»- ^ 1- 



PART ?ULL 
TIME TIME 



PART 
TIME 



PART 

■'nm 



t 



B EGINNING LEVEL ; ffiLPS PREPARE 
EOOD AND CLEANS UP IN PRODUCT I ON 
AREA. EXAMPLES OF JOB T ITU'S: 
Cook's Helper, ,Kit<ihen Helper. 



PART 
TIME- 
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8, HOW MANY PEOPLE *s?/ERE" EMPLOYED LAST WEEK 
A) F.ULL'-TIME ■ Bl PART-TIME 



'C) ^WHiiT ARE THE-I4INIMUM HOURS. PER. 'yffiEK THAT CONS?'ITUTE/> 

'» . ''F.ULL-T IKE EMPLOYMENT' 

' D) WHaT V6 THE RAt:JGE OF HOURS pER WEEK EOK^^ PART-TI"ME 



Ei-IPLOYMENT 



TO 



9. 



FOR WH^T JOy I'lTLE WOULdAoU HIRE A RECENT GRADUATE OF A ONF-YEAR 
" POST HIGH SCHOOL-COOK TRAINING PROGRAM 



COOK 



ASSISTANT COOK GRILL COOK 



COOK'S HELPER 



OTHEB-^ 




FOR IVHaT job TITLE w'OULp YOU HIRE A RECENT GRADUATE OF A ONE-YEAR 
HIGH SCHOOL FOOD SERVICE TRAINING PPOGR^AM . 



WAITRESS 



bUSGIRL 



OTHER. 



11. WHAT LEVEL OF EDUCATION/' DO YOU F^EL IS DESIRABLE FOR A PERSON IN 



YOUR POSITION 
GRADE 8, 9, 10, 11, 12 
VOCATIONAL SCHOOL 1 YEAR,- '2 YEARS ' 
COLLEGE OR-.-UNIViS^SITY, 1, 2, 3, \ YEARS 
OTHER 



12. 



WOULD YOU LIKE TO -SEE A 'WRITTEN REPORT OF. THE SURVEY ■ YEs' * • 



ERIC 



INSTITUTION- MANAGEMENT DEPARTMENT 
IOWA STATE UNIVERSITY AMES, IOWA 
SURVEY OF FOOD SERl^ICE INDUSTRY , 
JOB TASKS 
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INTRODUCTiC^ TO 

EMPLOYEE QUESTIONNAIRE 



The Institution Management Department at Iowa State University 
IS' surveying food service establishments in Iowa. The Igformation 
will bp -used to help vocational teachers prepare students ^o hope 
to work in the food service industry. - 

V/e need your help. " 

First, will, you please answer the questions on the attached 
^page. The information you give wi^l remain confidential. ' 




THANK YOU FOR YOUR HELP. 



ERIC 



INSTITUTION- MANAGEMENT D'EPAROJlffiNT ^ - « 

IOWA STAfe UNIVERSITY .AMES,- i0>/A ■ . * - 

.SyR?EY OF FODp SEB'fl'CE INDUSTRY - FOOD SERVICE EMPLOYEE - ' 

-J.OB TASKS , ^ QUESTIONNAIRE 

THE INFORMATION 1^;0U GIVE" WILL REMAIN CONFIDENTIAL. ] °' ' 



- > 



1. .Name of . establishment . , 

2. Name of your- present job (job-title) • 

3. How long have yoii^ worked ip the food service industry 
In. your present j'ob. ' - 



Please describe your job, and the tasks you pel-form in doing your 
job. . < . 



5. What are the four most important - tasks; you do in your j'pb 




O ■ 
ERIC 






^Institution MANAGEteNT -department 

IOWA STATE UNIVERSITY AMES, IOWA 
SURVEY 'OF FOOD SERVICE- INDUSTRY 
JOB TASIJS. 



.INTRODUCTION TO TASK LIST 




The "next pages contain lis^^^^f tasks. Tasks are the 
activities that make^ t>p one person's Jol), They are all the things 
a person does in performing his Job. 

Please r gg^e ach task and put a check in the column that best 
describes how of f^n you do that task. , If you never do the task, 
check never. Please respond to each task. 



Note*- patrons are all those who eat foods- prepared , by a 
g^ten food service operation. You may also think of patrons as 
^^^^^^^^j students, patients, guests, or staff. 



THANK YOU FOR YOUR HELP. 
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r:-£?ITUTI>X MAKAOEi-'ilCT DEP.v-RTMENT 
lOV/A £Ti^Ti■ UNIVERSITY AXES, IOWA 

£UR;/El: 0? FOOD SERVICE INDUSTRY JOB TASKS, 1972 



Please read SACK STATEyiiNT and answer with a 
check iri the' coltinn that best describes how 
often, you perf orsr this task. If the task is 
one you never perform, then please indicate 
this with a check under "Never . " 



HOW OFTEN DO YOU 
PERFORM, THIS TASKV 



TASKS 




1. Set tables ^ ! 






i 

i - 


2. Greet patrons and show thesi to seats j 










' — 1 

3. Present menu to patrons j 








^ ■■ — 


h. Ansver patrons' questions regarding menu ^ | 
choices and food preparation 1 




1 

i 


1 

1 1 

1 




— ' ' i 

5. Take patrons ' orders accorning to given > 
procedures 1 






t 

1 

1 




• - ,^ 

6. Relay patrons' orders to kitchen 






! 






" ?• Serve food, beverages, amd condiments ^ to patrons 












8* Give menu substitutions^ second helpings, or 
special diet items 


1 
1 

1 




■ 






9. Replenish coffee, water, rolls, and butter 












LO. Ask patrons served how they enjoyed meal 











11. Present bill to patrons - 












Accept payment from p^rons (cash, meal ticket, 
' cards, etc. 










- ' 


13. Take dining room reservations ' ^ 








I 

1 • 
' ■ 1 


1^. Make and epnfirni arritngements for catered of 

special events y 












15 • Replenish foods- ia serving coiintefs, hot food 
tables, etc. 












16. Request replenishment of foods for food serving 
stations (l\ot tables, serving counters, etc*) 






> 






17. Arrange food and beverages in *an attractive 

manner (e.g. cafeteria counter, buffet ^able, 
' dessert- tray) 












18«. Check that foods are attractively served to 
- 0 .patrons . . _ r - v>o/^ 












1 EKLCr^ . . . ^ — 

I'HMMfemit up menu on disT)iay board 
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Please read EACH STATEMENT and answer with a 
cnecK in tne cciusaa that best describes how 
often you perforin zr.ts task. IT the task is 
. one you never perforn, than please indicate 
tnis with ar check under "Never." 



HOW OFTEN DO YOU 
PERFORM THIS TASK? 



TASKS 



20, Prepare menu s^.eets or folders 



21.' Purchase zenus , piacenats, etc, 



22. Record modifiea diet orders and/or food prefer 
ences 



23. 



Decide number of portions of various foods 
needed for laeal service 



2h. 



Set up serving areas (serving counter, buffet 
tablep-trayline, etc,) 



25 V Check that holding teniperatures for food and 
beverages are correct 



26, Portion or serve the Tol-l owing foods: 

a) juice s 

b) soups 

c) meats 



) butter 
g) bread 



.>-JlL ce reals 




d) potatoes, rice^ noodles, or vegetables 
e-j garnishes or relishes 



ij salads ; 

i) sjgndviciigs 
k) desserts 
1) bever ages 
m) .special or 

n) take - out 

: 9l others >(plea se specify) 



27, Check patrons^ trays for correct contents and 
appearance 

28, Transport prepared foods: a) vit^hln the building 



b> to- other centers 
29* Retixrn soiled dishes to dishwashing .area 
j^ERJp^^^^ soiled trays and dishes returned (bussed) 
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Please read 3ACH £TA?SMSKT and answer with a 
check in the coiusm that best describes how 
often you perfora this -cask. If the task is 
one you never psrforjp, then please indicate 
this with a check under "Never." 



HOW OPTSN DO YOU 
PERFORM mis TASK? 



TASKS 




31. Clear anc clean dining room tables 



32. Reset tables 



33* Return leftover food to kitchen area 



3h. Glean and replenish waiter service stations 



35* Operate cash register 



36* *Tally checks compare with cash^ 



*r37« Courtt^*ftH^ei--(if people-^eaf^v«A«*5^^'^' 




cial events: set tables 



b) set up rooms 



c) decorateofooms 



3^ Store and maint^ifT equipment for specijal events 



^0-; Deterninewmmber of portions of, menu items 
served 



^1* Calculate food was-te Sy^checking^ '"--^^ — 

.) plate returns 




b) unordered food items 



it2^ Calculate food supplies needed foT day^s 
)ductit)n 




jnenu it^ms^o^Q- 



and food items 



tover foods in the mrenu 



^6^ -^qulsition suppl^ ^rt^ s^^e^eroo^ 



^7. Follow writter 



in preparing food 



-i 
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Please read EACH STATEMENT and answer with a 
check in the column that best describes how 
often you perform thisrtask. If the task is 
one you never perform-a then please indicate 
this with a check under "Never." 



TASKS 



HOW OFTEN DO YOU 
PERFORM THIS TASK? 




^9. Check recipes and reco/d Weded changes 



)0, Develop and/or test new recipes 



)lJ Check quality of prepared food by tasting and/or 
' smelling . 



V Discuss work schedules and preparation of 
^^Jp""':^QiL,with : a) assistant 



-^f) supervisor 



?3* Check that all requisitioned foods were 
delivered from storeroom 



>k. Assemble all recipe ingredients 



Weigh recipe ingredients 



>6. Measure recipe ingredients 



)?• During preparation^ trarisport foods to and from 
work areas, ranges , .refrigerators , and/or 
serving_areas 



)8, 



Prepare food for' cook's use: 
a) fruits 



b) vegetables 



c) cut who^6s^Jt^?ections of meat 
into rq^ts^ steaks^ etcs 




d) bone: 1 ) meat 



2) fish 



3 ) poultry 



e) s4.ice meat , j)ouitfy, and/or 
cheese ' ^ -- "^ 



f) ♦brgadHtt&at7 fish, ^d/or 
pouJLtiy— 

---^gT^gr.ind meat, poultry, and/or 
cheese 

h) others.: (please specJJ^-^^^T;— 
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lea'sef rfead EACH 3TAf3MENT and answer with a 
check in the column that best describes how 
often you perforni this task* If the task is 
one you never p^Srrfor::::,' then ps^ease indicate 
this with a^ chect under o"Never»"> 



TASKS 



HOW OFTEN DO YOU 
' PERFORM THIS TASK? 



Prepare foods for rnodified diets by: 

a) , weighing 



b) measuring 



Decide if left^vfer foods should be saved or 
discarded ✓ 




61, Prepare leTtoVers' for storage 



-62, Dispose of waste materials by proper method 



63. Keep written i^^ecords ^ of oTer product iOir or 
shortage of food items 



. Decide on portion sizes- 



65* Check sizes of portion 
served by: • 



a) ^ calculating 



b) weighing 

c) me^ 



d) vi^wing^ 



66. Operate^sjt^cial equipment 
work): ^) 




,ng course of 



f )^broiler 




^erJc 



■ ^ h 21 1 

Please read EACH STATE.XENT and answer with a 
cneck in the column that best describes how 
often you perform this task. If the task is 

yo^^fiQver perform, then please indicate • ' 
^ tnis witn a check under "Never 

Tasks 


HOW OFTEN- DO $0U 

t Perform this task?^-^ 


yA A- ^x^^ 

/fsS' 


67. Prepare for meal service: ' ^ 

. , a) fruits ' ' ^ 




• 




1 
1 




b) Juic'es ,„---^ 










* 


c) salad ingredients 






t 






d) salads ^ . 












e) fountain items ' , 












f) sandwich ingredients 
and fiilines 








T 


. 


• g) sandwiches. 












h) relishes and garnishes 




* 






1 


i) soups 












^ j) sauces, gravies 












_^.lc) meats 








/ 




* 1) fish 




« 




- / 




■ • ^^^--"''^^ m) poultry — ^..-^^^ , 








^ • 




..^^^^^^^^ - n) eggs and egg dishes / 












" ^ o) casserole- type items 










1 -< 


p; vegetables • 












q) potatoes 








^ if 




\' r) rice, noodles^ * - , 


^ - 










■ V _ ' N.^7:.--^s) waffles, pancakes 












y [ t) liot^ cereals 












u) toast 

yi .'baice'a'^ desserts 
v) pudd^gS ; 




H 


r 






_ - x)-T)i^, pja^tries 
\^ " ^ ^"""^^ y) ^r^kes and cookies 












: ^^^^P!-breads and rolls — 

> ' ^-""^""aa-Hbevoragoc n ~ 

Sip) appetizers 








\ 




, ' ac) tube feeding - 
^.^^^^^'^^ ad) pureed foods 
68» ^xKTan menus: a) .genferal menus 




■ i' 

1 , 

1 








^ *b) modified diet menus 




\ ' 

1 








c) tair^uet or special menus 




j - 








69 • Keep file of previous ^nenus 

— ^ — . ^ i ^r: \ . - \r 




1 








^^ERlC^g^ menu -for- nutritional adequacy " 




j - 


A ^ 










* 1 - ■ 
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please read EACH STATEMENT and answer with a 
xheck in the colimn that best describes how 
often yoii perfoya this task* If the task is 
one you never perform; thpn please indicate . 
this with a check imder 



HOW OFTEN DO YOU 

" PERFORM THIS TASkV 



71 • Check menu for attractiveness of color, flavdir, 
iff*^ and texture 




72# Hold menu conference with staff members 



TZ* Post menus where they are seen ^^-s^taff 



Write work instructions and Explain to 
staff members '''*^'''^**^^ 



75* "Maintain record .of mpdified diet .requirements 



76* Ada^t xmenu for modified diets 



77* ^Discuss patrons' food and r;utritibnal needs 
> * with ^patrons themselves, nurs,es, or doctors ^ 



78 • Provide\ diet 'instructions at physician's 



request 



79* Write fobd ^pectfi-cairl'onT 



""BO^, ^^^ite eqi^ipment specifications 



8l» Locate suitable food suppliers 



82, Estimate l:'equirements for food purchase orders 



83^ Obtain bids and price quotations 



8^* Maintain ca^$;^xt pfice lists for food ancf 
other supplies 



85. Evaluate bids -and qliot&ti6ns 



86. Place orders; 



a-)- witK^^upplier s 



b) with purchasing agent 



-87 • File ^pu^chase orders 




e against purchase order 



quality and quaiitity^jof delivered it^s 



^ERsLC^^^^l^ Te.turns and adjustments 
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Please T^aa' EACH STATEiMENT and answey with a 
che^ ijr"tnB--col\uim that best_ de&e^ribes "how 
"often you. p.er-tenr-thls task. If the task is 
-one you never perform, then please indicate 
this with a check under "Never." 



8 



JiQW -GPTEN -DO YOU 
PERFORM THIS TASK? 



TASKS 



91. Place received itjms_in ^orage^ 




92. ' Fill requisitions and distribute goods 



:93rir--Check conditions of goods in storage areas 

— « , C 



9^. Follow health rules and regulations when 
handling foods " 




Wash dishes u 




iScomm^ded procedures : 
a) by nand — — 




b) by/dishmachine 



fesh coAij^ -ahd^sgrv-4n#^te 

^ a) ty -hand 



97* Clean: 



ables 




7 



e, 
f) 

g) 
h) 
i) 

;i) 

k) 

1) 
£) 

- o) 

p) 



fining ro<5m tables" 



dining rppm chairs. 



service stands 



food trucks 



i»roilers 



ranges 



griljls 



steam-jacketed ^kettles 



deep fat fryers 



coffee urn 



dish machine 



98. Clean;, 



ERIC 



jntinued) 



• a) 

• c) 
d) 
e) 



windows' r 



.woodwork 



storage areas 



■ ceilings 
walls . 
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' - '• , ' 

Please read EACH STATEMENT and answer- with a" 
check in Ibhe column that ^est describes how 
often' you peytorn this task,/If the ta'sk is 
-one yqu nevei perform, th^pieas'e indicate 
thl5>^ith a ch«ck, " 




HOW OFTEN DO YOU 
PERFORM TEt^ TASK? 



98. Clean: 

^Continued) 



f) overhead fixtures 



g) hoods and tfilters 



h) floors - dry mop 



i) fleers - wet mop 



j) floors - vacuum 



k) floors, - wax 



"1) oth6r (please specify) 



99* Pi'epare work schedules for routinfe and major 
cleaning*^ assignments ^ 



LOO^ Call 'maintehance depar tme^tr^and/or .equipment 
' firms to inspect or re^ir equipment t • , 



.01. ''Fill out reports on missing il^ems 



.02. Fill out reports, on br'oken items 



.03. Keep equipment operatioA and maintenance records 



.01+ Administer first aid 

.05. Fill out 4ccid?nt reports. 



.06* 'J^ep a written record of accidents 
;0^4 Maintain safe working conditions y 



.08. Evaluate safety practices in departmejnPt 



.09- 



Plan schedules,^r use or "equipment 

— ... . ' 



.lO^ Plan time and/or Vork schedules foii^ staff 



:11. Keip a written record of inbidents . * ' ' • ^ 

■ ■■ — ■ , •» w ^ *• 



^ — . . _ • 

12. Handle grievances 4 ,probl*ems;, and comulain€s of; 
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li^^^'-'^^t^ ^^^'"^ STATSK^NT and answer with a 
^ri ttie column zh&t he^z describes how 
often you perfpra 'this task. It the task is 

tilJ'^A^^^'^^^- P"^rform, .then please, indicate 
^tils vuiA a caeck undei* "Never." 



TASKS 



-7 



I / * ^ ' . 

^_113. Check cleanliness and appropriateness of dress 

a) for self 



b) for others * 



11^* Kaintain current job descriptions 



,10 



HOW OPTfi'N 'DO you/ 
PERFORM THIS TASK? 



115- ^^velop ^organization chart for the department 



116* Calculate number of employees needed 



117 > Interviev^and evaluatje job applican t s 
11^8^ .a) Hire nev eiaplp ye^ 



?) Discharge employee? 



H9.^ Ji.cqAiaint new employe^s-ifith their -ov/n^nd vith 
' other people 's.r0sponsibil it ies within the 
departjient' ' , - ' ^ 



120. Discuss.^ j^ctives, policies, and standards 
■ with new.employe.es - 



^121. - Evaluate personnel p'erformance 



122. Keep written records g€ ea^ch employee's per- 
/ / f prmance ^as ^a basis'" for:jti^lning-»~-evalUatln& 
and/or pr6moting::rr:rr'' . , " * ' 




-3r23^i^0eveiop-wari£^»§tanQards^nd methods to measure 
- quality and quantity of employee' ' s, Vbrk * ' 



12}t. Inve^stigate employees * and 43atrons ' sugge^ticc^ 
for ii^proyements and adopt where^ possible^ , 



1?5» ^-a}.-: getermin e menu j)r ices and price changes 
b) RexjODimend- menu prices and pricfg^ changes 



1S6. .Have res5ons4.bility for working within^ the' 
■- v,i3udge±- •. • ' ' 



.127. *Keep food cost i*ec6rds 




ERIC 



216, 

Please read-*EACH STATEMENT and answer with a 
check in the colimn that- beSt "deso'ribes how' 
often you perform this task. If the task is 
one you never perform, then please indicate 
this with a check under "Never," 



I ■ 

HOW OFTEN do" 

PERFORM THIS T^ 




TASKS 




128, Keep a record of labor costs 












129# ^Keep records of amounts of dally food produc- 
„*tlon 












130. ' Write requisitions for storeroom items 












131» Keep written inventory records: 

a) for food 












b) for equipment • 












' • . " c) for supplies - 












132* Serve stand'ard portion siz^s 












^ - . ^ 

133 • Test new food products 










« 


13^. ^Evaluate: a) production procedures 












b) service procedCires 












c> other (please specify) 












/ y 

— : , -/^ 


















• 






/ . ^ 












135» Establish poli<iles and procedures for depart- 
ment or establishment 












136 • Use information from •'' a) - inventory contj?df 








• 




computer for:^ menu planning- 

<«*• 












c> payroll 












d) labor costs 












' * e) food costs 


L 










f ) other- 






1 






137* Keep inf orn^fed of price and product market 

changes • , ^ * 

^ * ' ' «, 






> 






138» , Prepare budget estimates * ^ 












139. Determine need for, and cost of, -new equipment 












ERIC . : K ^30 
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Please read EACH STATE.v^NT -and'ansver with a 
check in t.-ie coiunui that olsz c:«3oribes hov 
often you perfora this z.zsk. If the task xs 
one you never perfom, thar. please indicate 
tnis with .a Check under "Kei^'er." 



V4 




ihO, Forecast changes in to^;^! food service 
operation 



I'+l. Make recommendati'ons f or oapitajL. e;>gj^di 



tures 



1^2. Determine layout of I'acilitie 
iVj. ^^^B^e^xxi\ decor ~ 
iMtjt^ Purchase equipment: a)~iarge 



■ # 



/ 



1^5* Rec ommend purbhase ^of equipment 
lnj|px>ni^: a ) ' infoym^ly 





b) small 



b) using a.-planii6d**'progT * 



PfTT Super^^^e: 



a> assistant mabager . * 



b) food production"sap^]?visor| * 



c) coo}c^anagqr or chef 
^ tl-) -head .'cOok • ' ^' 



e> ba&er 



f>\ butcher' ' " • v^! 



IT 



'I 

1 



5 /" " 



* ' v.* «*' * ~ 



h), short-, order oodJk» 



-'J 

• t 



i) *"as*slsxant cook 



j) ' cook's Heipe«^--. 



k) kltcheii:;helper1 



ERIC 



m) pot 



r .i^^ ;— r— r 1- 

^ • r^.: -. — ^ — % | — : — --<-r — ' 

pot, vasher/ -'. >v.;.' |-. '^''I-' ; • "l --''^ ' ■ i.-,*- *. 



c 

0 
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f « 



Piease reasi SACH^ATEX^A': and: &nsvei- Vitn a, ^ 
cneck in the cororir.. uhat >i.i.t co::;;iJi^es hov 
often you pe2?i>r.w ^^iv:. If the' ^ask'-is 

one yi5u nev^ pen-orm, ther. please '«aidlc?ate ** 
s with a cieck.'^lnQer "NeVbr." 



HCw opi-iiA DC 




TASKS 



-^^t-^ 1 

1^7. Supervise: 

^ (Continued) 



y--^ -^'^■^ '-^ ■■■■■ 



t) poi-te- • 



ErIc; 



o) deiivory truck *drivei- 















f) se^ii^efc.ry or eierk^ 




3)^food s.ervice supervisor* - 

^ — . 




, — , , 

• • • 1 


•*t5 dining' room manager ' .'^ 






-'u) host/hostes^ ' ' 


• 




v)'^^§^Vait^ir/vait^ess • 


o. 




• w) .Qashier • 


• 

\ * • 

i 


{ < J • •. 
I ^ 1 K * 


x) food chsicieerr ; 

. ^ tf 




-^-\ <r 1 r , 


y) bart'^ader ^ ^ / r- * *^ 


i 


r . ' ' ' 


vaite'r/vaitress * ' 




f ' * 


aaj. couTiter/trcfy line«*\' \ , 
• . ' a"CX6rxdano r, - 




ab) wir^aow'attendant'^' 


* rnr- ■- 

. ^ . . . .1 ' ' . ^ 


ac) fount ain'^man ^ . ^» / 


i 




ad) tray delivery girl . 


i' !• , V* ' : 

i " '! /( ' 


ae) busboy/b-asgirl . \ 


; . — — : 


af ) ^ot'ker ^ ' • 

X *■ - " '1 —J 


» % , • 1 ' • ' 




\ • ' 






! 




■f. ~ oo-m • 1 




* . 1 * 


. -T- r-^ V- ■ ' ^ j 

.-• 1^ ■ ^ -J 




- 1 i ■ 1 - . 




— i 
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'liec?-^^-^?Sr^5- ^'^^^^ ^riJev with 1 V 
' n'2?fi colucn tnar best describes how . 
Oxten you perfora this task. If the task is 
?hi/S?i.f perform, then please indicate 
this with a cneck under "Never." 

4 

TASKS 

✓ 


HOW OFTEN DO YOU 
! . PERFORM THIS TASK? 


y^r 


1^8. -Develop on-the-job training procedures 












1^9. Arrange for audio-visual training aids 

" — — ^ 




r 








150. Staff meetings: a) conduct 








i 




b) attend 




— f- 








151 • Read professional and industry publications as 
part of job 


[ 


K 

) 


i 


L 




152v ^ Attend food service industry*: 

' * a) workshops* 






' i 




0 b) educational me^etings 












c) trade shows 












^^3r Participate in department discussion sessions 












l5y» Contribute to employee news letter, magazine, 
y . etc. 












155* ^<eep informed of federal, state,, and local 

legislation as it relates to food service 
\ " operation 












156 • Donate facilities for commC^lity meetings 










■ 


157» a) Set up a promotion budget 








1 — -n 

. 1 


o)tf, Woricwithin a pr^otion budget ^^^^ 


i 






.) 

\ 


158» Represent establishin«it at community meetings 






1 

1 






Help arraii|e special community events 






! 






160^ Join various food service organizations 












161, Publicize your, menu and establishment:' 

a) on radio 












b) In newspapers 












. |c) on television 












16^^ ^^et up special fooW a) displays 












— ER|C_ - - A ' bt ^ulle^in boards " 






















1 
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Please read tkCE STATEJ4ENT and answer with a 
check in the colunin that best describes how 
often you perform this task. If the task is- 
one you never perforin, then please indicate 
this with a check under "Never." 



TASKS 




163* Give talks about: a) fo^ 



b) the food service industry 



c) your food service 
department 



161^, 



Give talks to community groups such as: 

a) business clubs 



b) P>T>A» groups 

c) student groups or classes 



d) food service organiza- 
tions 



165. 



Do you perform tasks not listed? 
and check appropriate column - 



Please list 



15' 



HOW OFTEN DO YOU 
perform' THIS TASK? 




1 
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iowa state 
■university 



ncp«tr(mcn( of iii&UUiUon M.iit.ii*riiient 



December 15, 1972 



9 



Recently a representative from here interviewed you as part of a 
study designed to help *plan relevant education programs. for food 
service personnel . 

We knov/ this is a busy time for you, but would you please follow 
through to see that the tasks lists that were, left v(ith you are 

completed and returned TODAY before Christmas is one day 

nearer? 

To date we have not received a response for each of the classifi- 
^ cations of personnel checked in red on the attached sheet. 

If copies of the task lists left have become misplaced, please 
call 515-294-1730 COLLECT, and we shall send you additional copies. 

Will you please remind those completing the task lists to check the 
appropriate column for every task listed, for example, if they never 
do the task, they would check in the last column. 

Believe me - - - we certainly appreciate your helpl 

Very truTy yours. 




MMM/vm 



Enc. ' 



ERIC 
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DNE- TASK LIST IS NEEDED FOR EACH 
-OF THE JOB CATEGORIES CHECKED BEi.O.W 



153 



V 



Since there are many job titles in the food service industry, we have 
categorized jobs into groups according "to the skill and responsibility 
required of the employee. 

The job categories are diagrairme'd in the chart below. 



FULL 
TIME 



MANAGER ; RESPONSIBLE FOR FOOD & SERVICE 
OF OPERATION; HAS AUTHORITY ANL RESPON- 
SIBILITY FOR ALL ACTIVITIES AND PERSONNEL 
IN THE OPERATION. SAMPLES OF TITLES: 
Unit Manager, Owner-Manager. 



PART 
TIME 



FRONT- OF-THE-HOUSE 
(Service) 



BACK- OF-THE-HOUSE 
(Production) 



j'ULL 
DIME 




UPPER LEVEL ; DIRECTS ACTIVITIES 
AND SUPERVISES PERSONNEL THaT 
HAVE TO DO WITH SERVING PATRONS 
EXAMPLES OF TITLES: Dining Room 
Manager, Food Service Super- 
visor or Manager, Head Walter/ 
Waitress, Host/Hostess, Asst. 
Manager. 



riME 



PART 
TIME 



UPPER LEVEL ; .DIRECTS ACTIVITIES 
AND SUPERVISES PERSONNEL THAT , 

[HAVE TO DO WITH PRODUCTION OF 

FULL FOOD. EXAMPLES OF JOB TITLES; 
TIMEAsst. Manager, Chef, Head Cook, 
Food Production Supervisor or 
Manager. 



MIDDLE LEVEL ; SERVES FOOD ONTO 
DISHWARE AND/OR SERVES PATRONS. 
EXAMPLES OF JOB TITLES: Waiter, 
Waitress, Counter Attendant, 
Tray-line Attendant, Window 

Attendant I f'ountain Man. 



?"ULL 

riME 



PART FULL 
TIME TIME 



BEGINNING LEVE L; SETS UP, RE- 
PLENISHES, CLEANS-TABLES, SER- 
VING STATIONS, COUNTERS, HOT . 
TABLES, BUFFET TABLES, OR SER-. 
VING COUNTERS. EXAMPLES OF 
JOB TITLES; Bus boy. Bus girl, 







MIDDLE LEVEL; COOKS FOOD ITEMS 
SUCH AS MEATS, SAUCES, VEGE- 
TABLES. EXAMPLES OF JOB TITLiS: 


Cook, Assistant Cook, Short 
Order Cook, Glr-ill Cook, Baker. 







PART 
TIME 



PART FULL 
TIME TIME 



PART 
TIME 



BEGINNING LEVEL ; HELPS PREPARE 
FOOD khD CLEANS UP IN PRODUCTION 
lAREA. EXAMPLES OF- JOB TITLES ; 
Cook's Helper, iat Chen Helper, 



PART 
TIME 
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IOWA STATE 



Department of Injtitution Management 
HE Mac" " ^ 
AmClr^Towa 50010 




UNIVERSITY 



Telephone: 515-294.1730 



Thank you for helping us determine the tasks that make up 
food service industry jobs in Iowa, Your- cooperation 
makes our survey possible. 

The infonnation from this study will be distributed by the ' 
Department of Public Instruction to vocational school teachers 
to assist them in planning educational programs; We shall 
send you a report of the study when it is complete. 

Your interest and cooperation are greatly appreciated,^ 

Very truly yours, 

Ma^jor^M. McKinley 

tiead of Department ^ 

MMM/vm ^ ^. _ 




Table 46 


. Assignment of tasks retained 


in study that contributed to more 




than 


one function'' 






Task: 




r rUUUC"' 


oaJii La LI on/ 


Ynr\ nil D^^^ii Q 1 1 n A 

rienu rrocure-' juper- 


— j-j 

Manage- 


number 




L t Ul 1 


sare Ly 


pi anm ng ment vi si on 


ment 


18 


c 






A 




25 


C 


c 




A 




27 


c 






A 




49 




c 




A 




51 




c 




A 




53 


c 


c 




A 




65a 


c 


c 




A 




ecu. 
65D 


c 


c 




A 




ooc 


c 


c 




A 




65d 


c 


c 




A 












C A 




108 






c 


A 




130 


c 


c 




A 












A 


C 










C 


A 


123 








C 


A 


1 OA 








C 


A 


1 OC 








c 


A 


- 1 07 

1 2/ 








c 


A 


1 oo 
l2o 








c 


A ■ 










c ■ 


A 


1 50a 








c 


A 


1 bUD 


c 


c- 


c 


C C A 


■ C 


1 bl 


c 


c. 


c 


C C A 


C 


1 b2a 


c 


c 


c 


C C A • 


c 


1 C Ok 

1 52d 


c 


c 


c 


CCA 


c. 


152c 


c 


c 


c 


X C. A 


c 


1 bo 


c 


c 


c 


C C A 


c 


154 


c 


c 


c 


C C ' A 


c 


155 








C 


A 


157b 








•■ c 


A 


160 








c 


A 


163a 








. c 


A 


163c 








C 


A 


_ 164c 








c 


• A 















Functions to which tasks were assigned are indicated by A. Other 
•functions to which task? may contribute are indicated by C. 
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•"^ Table 49 ; « Number of gstablishments, having specificed.ghar^cteris.tiQS, ^ 



Xharacteristjc ^^ ; , * . R^** . - H ''VNH ', CU ^S.^-TotaT 

Pfedomiqaot^t^pe of^ Service . , ' , ^ ^ . ^. • 

- Cafeteria - -.10^ : • 11.- ^21 4^? 

Counter • ' . 7 . v- r , 7 

" T^ay^ service. to^roofDS^, X, / IS , • \ * - • c** % ^ "1^ • 

* Dining roofli table«'serj^1,ce ^ind \ * 
, tray service to rooms \. * / 
^Dining xoom cafeteria serv^ice,.. # 
dining-room table senv^'^.ce;. ^ • . 
^ ^nd -tray service to r.odms ' . * V • # */= ^ . 1 



• ' ' • ^ . . 



Dining^ room table servfce arfd' - * / • . 

. cafeterfa - V . ^.^-^ / 1^ 

• No response- . . * * * ' T • ' : " 

^' . , ' -Jwr oTT TIT r 



'Total . . , . 32, 20 14^r -^^V ; 21 ]W / , 



. t • J 



Number of bour^ 'Open 'for serv-i£e ' . " . 

per. day • «. , • ''• . " -/ 



" . 4. ^r less 
* /. 5 - '9 ' • . ■ ° - 

. - - '10.-14- • ' . 

1.5 - 19" 

, • 20 : 24 . ' ■ ' 

♦ N6';fesponse. "* 

* • *' Total / , 

V • Schoolsty number of serving ' 

^\ .4 '''^ ► mi nu^tes at noon . * 

\ •.♦30.oY less 

. ' 31 - , 59 

' ' \ : • « 60 89 

^ .-SO - 119,^0 - ^ 
120',or more 
•V ■ • No response 

. ' Tota-i;y . . • 





, 1 


n 


3 ° 




15' •' 


7 ' 




2' » 


13 




5? • 


15 * 




1 




> 




*6 • 




« 


> 2 


« ' 




4 






• r 


• 


•'4 . . 

• i _ 


32 

• 


2a 




• 2l. 


:-.0:._. 


~§9r' ■ 






• 

♦ f 


• 

• 






^ « 

* 








1 . 














4 . 










lb 


10" 






- 


* 


5 


5 










1 


■ 1 














0 


0 • 


•' 0 


- 0 


. 21 





4; • ' 



V , . R - Restaurant; H Hospital; NH Nursing, holne; JCU Ct)llege/« 
' • unWersity; 4 - School . ' • • * ' 



V 



- -o' . , * _» 



ERlCv 



Table 49.. (continued) 



Characteristic 



NH 



CLL. 



S . Total 



Number of, days open for service 
per week 

5 , 

Na response 
Total 

' Schools - number of servijig d-ays 

* ? per year 

\ ,175. - 185 ' 

N6«r?sponse • ..^ 

Numbe K ''of ^ people served- dur%iq •• 
' * / the," lunch pe riod" • * 

. — \ ' — • V 

' Me$s 'than 100- ©f" 

' 100 ^199 

• . .200 -^299 

300 - *'^9 • * ■ 

,400 - 599 
600"- 799 
« . 1 600 -.' 999 
. * vJOOO V 1199 * 
„ 1200 or more 
" No' response' 

♦ Numb.er of -people served during 
■ the'y.diniher ;period" 

; L€ss,"tfiajn 100 
•. 100 , 189' ^ • 
V 2QD - m 

* 30tl - *3§9 
" •400— 59$ . 

-/ • ..60D'-*79? • . w • 

^ 800' n 99^'- ; 

^' -^1000 or^mofe, , ; - 
, , Nb response " " • 



4 

9 

19 
32' 



20 
20 



0* 



2 
10 
7 

1 
1 
1- 

32 



4 
11. 
5 
3 
2 
.3 
3 



2 
3" 
3 
2 
6 

.2. 

1 
1 

20 



Total ; 



• * 

* ■ : 



1 



" 4 

, 3 
3 

6* 

1. 
2 
*"1 

*2o; 



14 



0' 



.4' 
10 



14 



5 

9. 



1 

22 
'23 



2T 



21 



21 



21 



: 1 

12 
3 

4~' 
S 

«2 

'3 

23 , 



26 
9 
75 

•TW 



^1 



21 



6" 

23' 



'J 
6 

5 
£• 

2. 



J4 



1 

3. 

3. 
•■3 
• 5 
; 1 
, 7 

23 



.14 ■ 
14 ■ 

- ~ ' 5'/ 
J". 6 

- / ".g 

2V "Wni 



9 

- . 25 
11 
9 

• ■ 1.T 

• . • ,9' 

■ ' 6 

8 . 

■ • 1 



Table 50. Number, of restaurarnts having, selected sales volume 
characteristics ' . ^ " ^ 



Approximate total sales volume 
in 1971 ' 



Percfentage of gross sales 
'^coming from ssale of beer 



Less -than $ 50,000 




Nojie 


21 


$ 50,000 - 99,999 




1 - 9%- 


;4 


$100,000 - 199,999 


16 


10 - 19% . 


2 


$200,000 - 499,999 „ 


7 


20 - 29% 


4 


$50.0,000 or more 


8 


. 30 -°39% , 


1 


Other 


• la ' 


. 40 - 49% • 

• 


c 



. Xhe restaurant would, not disclose total sales ;i .but indicated sales* v 
wfere greater , than $100,00(5. ' . ^ 



Table 51. fjumber of hospitafls/nursihg homes having selected meal 
production volumte and bed capacity charyteris.tics ' 



Number of "meals , » , r * . "°. . * 

prepared dally .'H -N Bed capacity H N .Occupancy rate' H 'N 



less than 100 . - 

100 - 299*' ' ^- '5 
300 - 499' '26 

.500-- 999 I ^ 4.3. 

lOQO..- m'9 . , 6 ;- 

1500 - 1999 • 3 

2000 or Jl^-e''*^ 5 - 



Less than 100 - 3 

100 - 1'99 ♦ . ^ 4 11 
200-299 ■ 3 

^ 300 - 399 .;8 . - 

Bo • • • ♦« 

• 400;- 599. 2 - 

600, '- 799 ■ -2° " T 

800 •- 99^* ^ - ^ - 

1000 or more '1 - 



' Less thanrSO^^ -» - 

•-' 50 - 74^ ■ 4 , - - 

■ "155 - 79% » 1 

m ■- 8.4% . ^' 5 ••2 

, 8'5 -'89% ' 2'*'2 ' 

, 9C. - 94% 4"' - V 

• 95 - 99% 3 

' 100%; "-v 3" 

« < * ■ s 



TaWe 52. Number of schooTs^ fiaving selected meal- volume charac^erts ti'cs 



Number af noon meals 
prepared daily 



Number of other , 
schools^ for Wh'ich 
food 4?" prepared 



Proportion^.pf prepared 
'.Yodd sent' to other 
* •" schools . 



Less than 100" . - 
100 .- -.199 

200 - 299 • 1 

300 -, ',399 5 

■ 400- - . 1599 - 1 

'600 -V 799' • ^ 3 

800 - ° ^99 2 

JOOp; - 1-299 " ' ° M 

130d;or^re. 5 



None„ • ' " 9 ' 

1 " 3; 
-'2' 4" ' 

3 ^ . ..3- 

4 ' . r. - 
More, thanks*. , 2 



None' .-. ■* 
' J.'- '4%: 

•5 •9%'- 
■•"10 - 14% 

15 - "1-9% 
••?e -"29% 
,'30 - 39%.' 

40/- 49% f 
■ 50% or more-. 



9 

1 T 



1 - 
2 

•2* 

6 • 



■ • ... ; , 'SSI: . . ■• • V 



1 * 



. • .Mle 53. Ngmber.of es tabi isVments haying spgcifred definitions of full-time. \ 

• ; * * • and part-time empl oyirteTit V i^'^l — ' — 

*. ' ^ — — • — . ■ • . 'A* • 



Characteristic , ^ • , .R^' H- NH ^ Ca > Total 



V 



^ Minimum hom;s/week canstitutinq 



r 



* full-time emploj^ment « ' 



• * 



• 

t 




9 or less 




• 


10 - 14 


« 




. IS - 19 






. v 2Q - 24' - 






- 29- 






30 - 34' 


^\ 




■ \35 - ^9 


•ft 




' ,40'' 




> - 


41 OT'Oiore 



- . - ' - • - - • 1 

2 - ... - ] .3 . 

"1 • - * , - 2 * 3 • ' 

,3 '1.2' 5 -6 ''t?J/' •/ ' 

5 1 1-3 18 1'8 
15 - 18 10-15 4 ''62 . . a" ' 

6 - 1 - • • 



# • • 



23 - 21' 110 



• Other • ^ . 

Tofa'V^ . ^ 32 • 20 ^ , U 

R^^ge -gf hoursA^eek for 'part-time \ ^ . 
^ • , empl oyment i 

4 or less 

.•'^ 9^or Jess, ^- ' . \/ • ^. : " • i" , - \ 

H'^fir less 
^* * V9 or. less 
"\ • • 24 or Jejs 
.^-^ '29/ or* less* 
• or less 

• *• . 39 or less 

• • (?the.r '.^ 

Total 

. ^-^ • - > ' ^ ^ " r ' 

a^ * ^ '< — 

^ R - Restaurant; H^, Hospital; NH-- Nursing home; CU - C^'lleqe/ ' 
, university;' S -^School. ' * ^ ' • ..'^ * . , ; * 



'. "/ 




0 


.. "'-■^ 






3 




1 


1 ° 


■ 1 






1 


•HI ~ 


1 . 


^ — 


'■ .3 i 


5 . ' 




• 


5' 


6 


16-' 


■■■ 






8 




. ^ 28 ' 






2 


. 3 


5 


1« 


. 5 




. '.'I 


3 


5 


21 


3 


5 ' 


. 3 




' 1 • 


• 14; . 

- 4' 


2 




•Iv 


** * 

« > . 


1 


32" • 


20 




23 . • 


IT 


TTo" ' 



ERLC 



1* • • . 
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Tabte 54^. Number of -personnel (from whom data Wfire utilized )' classified 
\ ^ by number of yea of work i> the*'f(3orf*service industry 



Years of wtJrko'n the . , . - . 

food service industry \ . TB > - CB ^.H-' NH^ CU S Total 



llpper-TeveT production , 



f i 



1 3 



.< Less, thatr l* • • 
• >*. 1.-4 . / 

5 - "9 . ''5 
•10 -14 * . 
•15 -.19 ' " 
• «20--'^4 ■ 
s ^ 25 or^jnqre . . 

. Other - 
\- . > ^^t'^ppllgablS 
• . * ' ♦ ••'.Wo rekpan^e 

*• Total .:\ V 



1 
1 
1 
3 



7/ 



1 

^2 

1^ 



5 
3 

3' • 

V: 



15" 



,2 
3. 
2.. 



4' 

2 
2 
2 



16 



- Less \t|ia^i-l 
♦ •» ] 'i/^ • • * * * 

■ ' 5 i 'n9 : 

■ . ■ la^- ,14 >. . • ' 

• .1^' -ll9 • ' / 
' 2P 24. : o .. 
2*5 or more* . ^• 
. Other / . ■ . 
"Not app.f1 cable 
* " No response, \ 

^ t)f)p^-leye3 service 
. Less than^ 1 

•-5 ,-: 9' . ! 

JO - 14' ' 
'15-19 . . ' • 
.j?()-'24 . '■• 
"^^^ \. '^as .©r 'more 
: ' ^ Otker 
^ . . >*" Not appj i cable. 
[ .\ . No/espons? ' 

. Total . .' . 



< - 



.5^ • 14 . 1 



IQ' 



«■ - 



7 

14 

8 

•;• 

6 

9 



51 



1 on/ 


0 


0 




• 








>. • 


■ 1 ' ■ 


1 




• 






. " 2 


s . 


•2 . 


3 


/I. 


..5 


. 3 


8 


.'22' 


• 


' '1 




3 . 


. .4 • 


7 


'6 


21 






1 . 


3 


, 2 ' 


2 


■10 


18 






= 1 • 


• 


2 i 


7 




10 










1 




1 


- 2 


s 


'5 ' 


1 


4 




3 • 




13°- 












_ / 




1 


« 


' i 




■» . 




-« ■ 
















—^ 




2 






T 


Tt 


. 15 




25^ 


<> 

91 




1 


«% 

t 


«> ceo" 








» 0 0 


; u 




4 






* 


•3' , 






4* 


4 . 




2 • 




10. 




> 2 , ' 


c 


4 




• -3 , 




. 9 ■ 








3 




3/ 




' 6' . 




1 




1. • 




1 




■ 3 


% 




1 " 




r *" , » 






1 


T ' 


1' •• 




2 ; 








3 



1 



' ' • Data from', Caunter/v/indow restaurants were", not analyzed. ;- ' - " , 

• ■ f ''\-^TB Ja'ble/booth; CB^ - Cafeter'ia/buffgt; Hv Hospital - Nursing 
, • ^ "/hooie; cut -• College/ ur\i vers ity; S - School. . '* ' . 



0 



> . t 
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Table 54. (continued) 



Years of work in the 
foo'd service indjustry 



TB' 



CB 



NH 



CU 



Total 



Middle-Tevel service 



Less than 1 








1 - 4 


4 


2 


8 


■ 5 - 9 


2 


•2 


5 


10-14 


1 


1 


2 


15 - 19 


2 


1 


1 


^20-24 






2 


25 or more 


2 




1 


. Other 








' Not appl i cable 








No response 






1 


Total 


11^ 


T 


20 



1 

"8 



11) 



3 
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Table 55, Number of personnel (for whom data were utilized^) classified by 
number of years in present job 



Number of years . 

in present job TB^ CB H NH CU S Total 



Upper-level production 



• Less than 1 




1 


2 


1 


2 




6 


1-4 


3 




3 


3 


7 




16 


5 - 9 




3 


8 


2 


4 




17 


10 - 14 


1 • 




1 


2 


2 




6 


15 - ^9 . 


2 




1 




1 




4 


20 - 24 








1 • 






1 


25 or more 


1 












1 


Other 
















Not applicable 
















No response 
















Total 


7 


4 


15 


9 


16 


0 


51 



Middle-level production 



Less than 1 


3 


2 




3 


1 


2 


11 


1 - 4 


2 


4 


3 


6 


7 


11 


33 


5 - 9 


3 


1 


4 


4 


8 


8 


28 


10 - 14 , 


1 




2 


1 


4 


2 


10 


15 - 19 










1 


1 


2 


20 - 24 
















25 or more 


1 




2 




1 




4 


Others 
















Not applicable 
















No response 






1 


1 




1 


3 


il 


■ To 


T 


T2 


T5 


22 


25 


"9T 



Upper-level servfce 

Less than 1 3 2 1 - 2'. -8 

1-4 ^ 1 2 5 - 4 - 13 

5-'9 2 -,5 - 2 - 9 

10 - 14 ■ ' - 11 - r - 3 

15-19 . - 1 - - _ 1 

20-24 - -■ 

25 or more - - . - 

Other --■__] . i 

Not applicable - - - _ ■ _ 

No response _^ _^ _2 _L ^ " L 

Total < 5 5 14 1 W 0 36 

^Data from Counter/window restaurants were not analyzed. 

^TB - Table/booth; CB - Cafe teri a/buffet; H - Hospital; NH - Nursing' 
home; CU - College/university; S - School. 
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Table 55. (continued) 



Number of years 
in Dresent inb 


■ ^TB^ 

1 D 




LI 

n 


11 n 




c 


Total 


Midclle-level set^vice 












{ 




Less than 1 


2 






■ 1 






3 


1 - 4 


4 


4 


10 


2 


2 


- 


22 


5-9 


O 

0 


0 


c 
0 


1 


1 




13 


10 - 14 






2 




1 




3 


15 - 19 


1 








1 




2 


20 - 24 










1 




1 


25 or more 


1 




1 








2 


Other 
















Not applicable 
















No response 






■ 1 


1 


2 




4 


Total 


TT 


. T 


20 


T 


T 


"0 


50 



o ■ - * 
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Table 57. 





Numberijp.^^ reported by respondents (from whom datj 

wergpiftilized) classified by. job category and type of / 



stablishment 



Job category and_' 
job title 



Establ ishment 



HN 



CU 




Manager 

A. M. Supervisor 

Administrator ^ - 

Assistant director,- food 
production and food'. personnel 
istant manager - " 2 
^,,^^::i3)>e^ supervisor 
^.^^&uef dietitia n , - ' 

rTOQO pfodi^tion and 
service ^^^^ 



Fo oc^e^^?ice---;d5?^ct^^ 
manag^^ 

'^^^^W'A^jj^S^eyB^ ' 1 

jfeod seryii^e^-fupervisor 
Food jiia:r^diger - 1 

g^r ^ 31 23 

i^al / 35 30 

Upper-level production 

Assist^t manager ^ 
Assis;tant dietitian 

, Assistant chief cook - ] 

'Chef 2 . - 

O/ef-food production manager , - 1 

. jKook ^ . ' 2 

/Cook supervisor ^ 2 

Dietary assistant ^ _ 1 
Dietitian 

First cook , ^1 
Food production supervisor * 
and chef 

Food manager '2 1 

Food production manager - y 

Food production supervisor - 2 
Food production supervisor and 

buyer , . , ' 1 

Food Service supervisor - 2 

Fry cook - head cook 1 



1 

v3 
1 

15 

25 



21 

2T 



Total 



1 

1 

1 
4 
1 

l' 

1 
1 

4- 

2 

1 

2 

1 

90 

TlT 



> 

1 

1 

2 

1 

2 

2 

1 . 

1 

2 

1 
3 
4 

■3 



3' 
1 



S - School . 



R - Restaurant; HN - Hospital/nursing horne;'CU - College/university; 



fable 5/. ^continued) 



djJb' cateaory and 
, •^ job tiile 



« • f ^Establishment 
' • \\ m CU S 



• Total 



, Upper-:,] eyet procfucti on (.continued) 

. Sead-cook"'* y * <■ i ' ' ' . • 2 
Head cook "oV chef ■ .° •. • 

, Head c5ok«'o^; superuis\)r \ 

Ki tcheiV?nianagep ' 
. K.itche'it> supervisor- 
Production supervisor 

• Supervisor >*"•*• ' 




1 



11 



3 
1 
1 

3 



■ 3 
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. MiddT'e'-leveV production . .* C ' 

' Assis.tant manager dnd baker 

"Baker , / " 

" Baker, 

' .B^oller cook , - — — - 
. Assistant, cook • . 
'Cook 

Cook (Bj*eakfa§5);. 
' ODok .1 . ' . ♦. 

Cook forema-n .' \ 
Cpok trainee ' . * 
' Co(5k U 1^ / 



•16 



1. 
7 

• - 



Coofc, safad fnake^^ /.food -'sfiVi/^r , . . 1 % r' 



' T . •3 
1- • 2". - 'l 

4 , Tr.''", 4-','^ 11 



11 
1 - 
1 

I- 
3 

-1 • 



■ 1. 

10' 

1 
1 

4 

30 
1 



' Dietary, cook 
Evetiing caok* • , 
•first baker ' 
First cook"'" , ^ ' 
Hfrad salad cook 
Full-tiine cook , 
Relief cook 

Head of salad department 
. flead baker ' ; 

Head cook^ 

'Head's^lad . • 

Head -salad gfrl , * 

* Ki tcheh help . ' ' • 

Lijie worker . . . ' .t* 

Morning cook ^ ^ \ . 
. Wastry girl " . 

Pantfy womar> ' , ^ 
, Salad department . . \. 

Salad and satndwifch maker 

Second cook 



• 2 



.1 
1 



1 ■ 



»2- ■ 
1" 



I 





_ • 0 


0 . 1 




. -1 


' 1 




•= 1 


• 


• 1 


' . ■ 3' 


"0 


i ♦ 

0 • - 

• 


•5 * * 




A' 


•••r 


• 




'•^ .1 


1 




' 1 


\ 




* > 






• . 3. 


.1 




. 2 






• • • 1 



4^ • 
6« 




• 0 * 



♦ 4 / 
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. • lai>]e Sff *{corit1nued) 



4 



o-Job category and ' ' ' Estab14shnient 

• /jdb'title*^ * • • ' HN . CU ' Total, 

— .1 . ,. 31 I 2 ± 

Wddje-leveT, production Ccontinued) * ^ 

, ^ Soups ahef 1 . - - * 1 

* \j,^alad lady ' ' 1 ^ - r • ] 

Salad production ' r " 1 - 1 

* Vegetable coo^rt^^^^ • . . t . . 1 

Night cook /nd assistctnt " ' , ' ' * * 

. (na^Sger / J . 1' , ^ « - . . 1 ; 

Hostess iiald ojok;^ - * 1 . . . ^ 1 

Total / / • V TF* 27- 22 '9b' 



Upper-level sar\/ice ' * ' \ - 

7 * - • t 

AssistaiVt dietary supervisor 1 _ ' • u 

Assistant supervisor * 1 ' 1 *^ 1 ; 

, Cafeteria line supervisor - ' 1 ' . r , i* 

Cafeteria supervisor 2 1 - 2 

^ Dl^t&ry. assistanjt^'. *" . 4, - - ' ^ ^.1 

Dining secvKe supervisor 1 . . j _ \ ^ ^ 1 ^ 

'^^Dinihg supervisor \ J ' ^ . ^ _ ' f 

"Vfood* service supervisor . . •^S \ \ 3 

' ^ Head waitress * ; ' c • 1. - ^- * J 

- ^ Head waiter ./i.^ • ** 1 \, _ • .1. 

Head hoste'ss * , ^ . - * . • f. * 

. >s-tQ?^ . ^ . ^ 4 ^ r - J * 4 

L\ne' supfervisor ajTd,,.geiT^^V * 

food v^rker'-r- ^ • 1 - ' '1 ^ 

Line.supeiT'VlSbr, \ , ' ^V* 4 - * 4 

l^anager 7* " . ^ v!:Tl '* - , ' - ^1 



' * %V ; • Nutri tjorr syp|p^isp^<%- • - V-.-^-: *' 1- ^ - « . « ' 1 

,^o** '^''^ /Snack Darsjtp^ . ' •* v' ^,^^^T^ 1"""^ ' .T 

ir^ * * Superyj^4^ the tea^ room!' •* , 1 ' . 1 « .r*H 

•v*v^'* * .'SEi^^sor:/ • ' ; 1^ 1 1 . r 

• IC-^^^^^Thera^^ . 3 ' - ^ . . ' ,3 




'^\^pTray iTne sjuperviso'r , 1 ^ . c 1 

^ * Jniy^'line super;vi5rpr>'dietitian - ' ... ^ / 1 . 

Working foremarv . ,v / ^'V .-^V - 1 . 1 



9 • ^; 



6.- 
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Tdbl.e 5?^. C^ontinaed) 

' < u , 



Job cat^ory and' 
jbl\ title 



Es tablishJnent- 



HN 



Middle-leveS ser\/ice 

- * • 

Dining ro.om ^ ^ - 
* Ass^istant to dietitians ^ 
Bookkeeper and carver 1 
Cashier, cool^, .etc. • ' -1 
. . Cafeteria and salad \ ^ 

Cafeteria *lin6 server ^ 1 

Counter atte'ndant^ 
Counter ^^frl and register' 
Dietary assistant * ' 
Dietary . ^ ' ^ ' - 

Dietary aide * " 

Diet aide 

Dining room girl , - ' . v - 
Dining service attendant . 1 
Food server 
Food service helper* 
Food sei;vice vQorl^er . * ' ' - 
/.> General ki'fchen ' * * - - 

\ Hostess ^ ' • 1 

Kitchen helper 
, Line- lady ' ^ ' ' 

Marta^er- ' . - 

Nutrition hostess ' * 
, Trayline service an^l cafeteria ' ' 
* . worker * « 

Tre(y-gir1.7 dietet;ic, aide - - 

Tray aide ^ ^ ■ ^ * - 
Snack shop waitress . 'i - 

Waitress. 1 . . ^ , -iff' 
wait|*ess^^ cas^hifer' .\ * . ^ 1 
Di at! t i an as s ta-n't • 
Drhing room C ' • 
Professional top counter man . 1 

TotaT- • * TT 



1 
1 

• 1 

3 
3 

1: 



m > 



1 



• 1 

1 

2§ 



.1 
3 



8 
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Teible 58. Total -number of responses tp •^aslsTs by middle-level service 

* • personnel , classitied'by job ''ful\ction and'type..Qf establishment 



Job- 
function 

Serrvice 



Type of '^^ Number of' ■ Tasks for which there was no. 
esta&i ishment^'fesponses- response by two or more respondents 



.Restaurants 



17'' 
>5 
14 
15 



26b, 26c, 26d, 26g, 26k, 26n, 34 
26f, 26i;-26j, 26t; 26m 
26a, 26e,, 26h, 28t>' 



Hospitals/ 
njjfsjng homes 



is'- . ' ■ 

23- 2&e.' 

22 19, 26n 

16- 28b > •' 



"Colleges/ . ' 

universities 8^ 



Producfion - Restaur'ants' 



17' 



52b 



Hospital s7 
huV^sing- homes- 



Colleges/ • 
•universities 



■ Sani tattony • \ " • . 
' safety. , - Restaurants , 



Hos'pitaTs'/,'; ' 



.25" 
.23 
.'21 



59b. 
52b 



/ .6 -•52b'v 



• 17'' 

•; ,15 97p 




nursi-ng Irofti'es f.-.ZS' 



••23\, 96K .97h 



Colleges/ :>^}\ 
universities 



r #• 



' ^he to td- number of respondents?^ foj?'^lt&,-3ob category in each type~tf^. 
. * establishment: ' • .• ' -"f '/^ Z^- \ . . 



AC. 



" * ft 






i'.,. V v^. ^ 



* 
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Table 58. • (continued) * 



. 'Type of ^ ^Number of; Tasks for which there was no^^ 

^""^^t^^O" establishment responses ^es•ponse by- two or more respondents. 

I^nu plannfng Restaurants 17^, ' 

Hospitals/* • . . , " . • ' 

nursing fiomes ' 25 , ^ 

Colleges/ 

/: , yniversities 8^ • - • • 



Procurement 


Restauy*ants 


17^ 1 . 






v.* ' * 

. c Hospitals/ 
nursing homes 


25^ • . 

* 


* t 

0 

« 




' .Colleges/ 
universities 







' Supervision 



Restaurants 17^- , . 

• - 15 27; nsb; 146a, 146b 
14. '114 , • ^' 



.Hospitals/, • 
'nursing homes 25^ 

' ■.':23. 

* . 22 



65c,. 65d;146h.* . 
. 41b, 65b; 65'$; 113b 



Colleges/ ■ 
universities-* 



146b 



Manageijient •' .Restaurants 


17'^ 
14 


• i50a ' ' ^ - ' • 


• 


Hospitals/'. / • 
' • nursi ng, homes • 


'■2V 
23r 


iTSb-; "- 


r 


V • : Colleges/ ' 
- ■ - •. ' ' . -'^"^^ v.e rs i ti es ' 




* * ' « * " yi * 
^ * v' • ' • /. 

• ' ■ ' ' = ^ ' ■ 
«• . - • 

= ^ Pi » ■ ! ^ 


^ f 
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•Table 59. Total number of responses to tagks by upper-level service 

personnel; , classified by job functiom and type* of establishment 



Job 



Type 'of ' Number of '/ .Tasks for'whtch 'there was no 



^ * 



Service 
♦ 

• 


.Restaurants 
• 


ir , 

9 ' 


26e/-28b/38b . * . 

• 


* . * 

1 • 

a 


Hdspi^tals/ 
nutfsing homes ^ 


1 ra 
15° 

11 


28b 
• • 




Colleges/ 
universitices 


10^ " 

, 8 


■26n • • " " « 


Production 


Restaurants 


8 


52b ■ • ' ' ' \'. . • • 

. * ? ' * 


/ 


Hospitals/ 
nursing ^omes 


^15" . 
13 ■ 


» . • • 

57b . . , . 

ft » 


* e 


Col l.egejs/. • 
universities 


10^ 


? 1 ♦ • ' 

% ♦ . 


Samtation/ . 
safety . 


Restaurants 


11' - 


* « 


r 


Hospitals/ 
nursing homes * 


15^' 
13 


A • ^ 


0 

* 

• 


.Colleges/ . 
.universities 

ft 


10^ 

.8 » 


' ,.•.■».■ • ' t 
95a • ♦ • 

t ft * Jo 


Mepu.' pl.annin<g ' 


Restaurants* 


11' . 
9 

• 

• 


68a^ 68t> t"'" 



• . ^Hospital.?/ . 
. ■ nurs,in"g;iionies ;il5 . 



.^nive^sities,^. 10 



a.*: J 



.: / .^The totjil number of respondents fgr the job: category in each type b.f ^ ; V*^" 
-establishment, ' '^-r ^' ' - • v ' /".^ v^"*' ^ :vf; v '^ 



^ Table 59. (continued) 



\ f^ype of Number of Tasks -for which there was "no 

function . ^ gtablishment responses response by two or more respondents 



Procurement \Restaurants 



ir 



Hospitals/ 

nursing homes 1 5^ 
CgJJ^ges/ 

universities ^ 



Supervision . Restaurants 



ir 



• • 


9 " 

8 
7 


114; 27; 

146a 

52a 


:'34a; 150b 




^ ' Hospitals/ 

nursing homes . 
" . *. 


-15^ 

13 

12 


52a 
146b, 






to lieges/ 
universities 


10^ 
8 
7 
5 


65b, 65c, 
65a; -146b 
. 52a - 


114; 146a 




Management Restaurants 


11^ 
9 

8 ; 


' 118b,ol35; 
115 ^ 


. l,57a.^ 




Hospitals/ 
nursing homes 


15^ 

13 , 


< 

115, 117.; 


150a 




Col 1 eges/ » 
universities C 


■ lo^^ 




» 





8 ' 147u; i48i 150a 
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Table 60 • Total number of responses to tasks by mTddle-level production 
personnel, classified by job tunction and type or estaonsnment 



Jo5 Type of • Number of 

function establishment responses 



Tasks for which there was 
response by two or more respondents 



Service 



Restaurants 



Hospitals/ 
nursii||ig homes 



15 



Colleges/ 
uni versi ties 



Schools ^ 



25 
21 



22' 

20 

19 

25' 
23 

21 



26a, 26b, 26f7^g,'26h, 26i , 26k, 
26L, 26m 



26b, 28a 
28b 



26d , 26h , 28b 
9, 26L, 28a, 



26a, 38b, 38c 
28a, 28b 



PrQdtrction Res-featrrants 



17^ 

15 

14 



58a, ^8d2, 66a, 66d, 66g, 66h, 66k 
52b 



Hospitals/ 
nursing homes 



Colleges/ 
uni versi ties 



27" 
25 
24 
23 



22° 

20 

19 



S9a7^63r-674-, 67aa, 67ab 
66f, 66i 
52b, 59b 



52b, 58dl, 67u 
5842, 59b 



( 



Schools 



25" 

23 

22 



58a, 66 j, 66c 
52b, 59b 



Sani tation/ 

safety Restaurants 



17" 
15 



62, sea ^- 



The total number of respondents for the job category in each type of 



establishment. 
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1 



Table 60. (continued) 



Job Type of Number of Tasks for wh4^ there was no 

function establishment responses response by two or more respondents 



Sani tation/ 
safety 


(.continued) 


/ 








Hospitals/ 
nursina homes 


27a 
25 


• 

96a, 97L 






Colleges/ 
universities 


22^ 
20 

18 


Sr7a, 97 j 
96b 


• 






CO 

23 

20 


95b, 97c, 97p 


* 


(tenu planning 


Restaurants 


17^ 








Hospitals/ 
nursing homes 


27^ 
25 


68b, 68c ■ \ 






Colleges/' 
universities 


22^ 










CD 






Procurement 


Restaurants 

Hospitals/ , 
nursing homes 

Colleges/ 
universities 

^Schools 


17^ 

27^ 

22^ 
25^ 







Supervision Restaurants 17 

15 25 
13 52a 



^^3 
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Table 60. (continued) 



Job 
function 



• Type of 
establishment 



Number of Tasks for which there was no 
responses response by two or more respondents 



Supervision (continued) 

Hospitals/ 
nursing homes 



Colleges/ * 
universities 



Schools 



IT 
25 

24 

23 
22 



22' 



25' 

23 

22 

21 

20 



41b, 112b, 121; 134b; 109, 134a; 

146a, 146b 

65d 

65a; 113b 
52a 



2Q^ 65b, 65c; 147aa; 147i , 146a, 146b 
19X. 4Tb, 65d, 11 2b; 65a 




113b 



41b, 112b; 147e; 146b; 153 

65b 

65a 

52a, 65d 



Management Restaurants 



Hospitals/ 
nursing h,omes 



Colleges/ 
universiti 



Schools / 



/ 




17' 
15 



25 



135 



15?3 — 
15aa__ 



22^^ 

20 ^rStJT^SST 
19 150a 



25' 
23 
22 
21 



118b; 164a 

164b 

135 




ERIC 




Table 61. Total number of responses to tasks by upper-level production 



personnel, classified by job function and type of establishment 


Job 
function 


Type of 
establ ishment 


Number of 
responses. 


Tasks for which there was no 
response by two or more respondents 


Service 


Restaurants 


Q 






Hospitals/ 
nursing homes 


22 

-20 


8, 26a, 26n, 28a 
28b 




Colleges/ 
universities * 


16^ 

14 

11 


26e, 26f, 26g, 26h, 28a 
28b 




F=^==^^estau rants 


11^ 
9 
8 


59b, 66p, 67d,, 152b 
58a, 58d2, 152a 




Hospitals/;^ 
QursintfTTonies 



Colleges/ 
univers-itie,4 



"24' 
22' 
21 
20 



16' 
14 

13 
12 



52b, 58b, 59b 

58a 

59a 



59a, 67a, 67b, 67c, 67e, 67u, 67ab, 
67ac, 67ad 
•67d 
59b 



Sanitation/ 

safety Restaurants 



ir 

9 
8 



Hospitals/ 

nursing homes' ^ 24' 
; 22 

■ ^ ' 2f 
,20 



The total 'humber of respoijden 
establ istimeht. 



.95b,- 96a-, 96b, 97a, 97c, 97e, 97f, 
<97g, 97h, 97o, 97m, 98g . 

9i5a. 



96b, 97p 
96a 
95a 




e job category in each type of 



Table 61 . (continued) 



Job 
function 



Type of 
establishment 



Number of Task for which there was no 
responses response by two br more respondents 



Sanitation/ 
safety 



(continued) 

Colleges/ 
universities 



16^ 
14 ' 
13 



95b 
95a 



Procurement Restaurants 



Hospitals/ 
nursing homes 



Colleges/ 
universities 



ir 

9 



24= 

22 

21 



le'' 

14^ 



85, 86b 



86a 
86b 



86b 



Menu planning 


Restaurants 


11^ 

. 9- 


. 686^ 






< 


Hospitals/ 
nursing homes ' 


24^ 
21 


68a 


S ' - 




1 


Colleges/ 
universities 


16^ 

13 

11 


68c 
68b 







Supervision Restaurants 



Hospitals/ 
nursing homes 



11' 
9 
8 
7 
6 



24^ 

22 

21 

20 

T8 



41b; 52a, 111 ; 134b; 152b j 
112a; 152a .. * ^ 



65c 

65d; 65a 



65c; 134a, 147f; lil6a, 150b, 152c 
65b, 65d; 147h; 152a 
41b, 52a; 112^;>£5a 
146b • ^ ' ■ 



' Table 61 . .(continued) 



Job 
function 


Type of 
es tablishmervts 


Number of Tasks for which there was no 
responses response by two or more respondents 


Supervision 


(conti nued) 






* 


Colleges/ 
universities 

- 


16^ 

14 • 

13 
12 
1 1 

g 


147r; 112a, 147w, 147x, 147y, 147z, 
K/aa, 14/aD, K/ac, l4/ad, i47ae, 
147e, 147g, 147h, 147j, 147k, 147L, 
147ni, 1470, 147p, 147q, 152a, 152c; 
164d 

41b, 65c, 65; 147f, 147i , 147n 
65b', 65a 

52a ■ . 


ftenagement 


Restaurants 


11^ 
g 


117; 150a, 160 




Hospitals/ 
nursing homes 


24^ 
22 
21 
18 


117, il8a, 135, 147a 

118b 

150a 




Colleges/ 
universities 


16^ 


c ' 



14 135, 147s, 147t, 147u, 147v; 164d 
13 147a 

1,2 147b, 147c; 150a ■- 
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^ Table 62. Total number of responses to tas1(s by pianagarss classified by 
job function and type of establishment ^ 



Job^ 
function 



Type of iianher of Tasks for 'Which^jthere was no-" 
abl i shmejtt; responses 



establ 
Restaurants 



ponses response by two or more respondents 
35^ 

33 7 
32 
31 
29 



Servi ce 



Hospitals/ 
nursing homes 



Colleges/ 
uhi vers i ties 



Schools 



30' 

28 

23 



25' 
23 

21' 

19 

16 



162a, 162b 

28b 

26a 



22, 132 
28b 



6, 28b, 132 



19, 38b 
28a 



Production' Restaurants 


35^ 










33 


- 58c, 66a, 66L 








32 


65d ■■ 








31 


59b 








/ 25 


52b 






•Hospitals/ 




* 






nursing- homes 


■ 30^ 










28 ' 


58d, 61 








27 


.52b, 59b 






Colleges/ 










universities 


.25^ 










23 


66p . 






20 


52b, . . 






, ' ' , Schools ^ , 


21'^ • 










19 


56,. 66 i 








18 


66 j, 67p 








16 


52b 







-^The total 'n.Mmber of respondents for the job 'category irv each type of 
establishment/ * - . 



I Table 62. ^continued) 



Job 0 >/Type.of^ . Number 'of ^ Tasks for wh-i.ch there was no, 

function ' eHaLblfshmeri't reS.ppnses response by two "or md re respondents 



Sanitation/ 
safety 



/ 



• > * 

Restaurants 




- 






. . 33 \ 


95aV 


96a^ 96b. 


Hospi taPIs/ . 








hursipg homes 


' 30^ 










9 


« 


Colleges/- • 






b 


universities'* 










■ 23 . 


'95a 






> 21 


96ti, 




Schools 




1 


• 






*97*n, 


97p' • ' , 



Restaurants V 


36f ^ 


SQh .... 


Hospi talsy 
nursi'ng homes-' 


• 

30^ " 
' '28 / 


« 

68b, 68c, 136b 


' Colleges/ ■ 
universities 

* * 


\ 23* 


68b • * • 


SchcroTs * 


21^ 
' : 19 ; 
•17 . 


68c c • * 
68b ■ ■. 



Procurement . Restaurants ' , 35 . 



Hospi t;cils/ , • 
nursing homes 



33 \ ' 79/d6b, K4a" 
jZ8-.' lS6a°; 



Colleges/ 
linivers'lties 



Schools , ■ ^ 



21' 
19 



. 25" 
' 2'3' S6b, 136a. 



83 



7. ■ : , •. 



r 



,%6 




-TSt>U 62. (continued)- . 



• Job \\ [ \ Ti[P^.&f Nijnlber qf* Taslcs for wh.i;:l1 there was no » ■ 
fafttition ; " estettx1i\SnmentvrS\§1)onses res'ponse by tvh jor more >|e$pondents. 

SyperVision:"* J* Restaurants 35?..- -v * ' ' 

- •'^V J3. A74, m, iin J'09, 125b\149;n52c, . 
; : ^ • . V ISSr 154, 158?,' 159 ^ \ . 
\ • - 32 V '4,1b, 52a*, 6&a,'J12b„ 151, 152aj' 



T52b.. 131b 



1, 



. ^ 6'5t, 65a,. 150!) • ' 



V. 29 '146b/ • • ./ 



, Hospitals/ ^, . _ 

♦ e ' ntjrsina homes • 3p • . • . ^-^ ^ ^. . 

.• ° - 26'*- "41b, .134b', 147y, .14='7ab, .]4->ac, - ' 

IV -V : H7afe,''65<; 134^, "149, rt^b,'"l52^', 

»/• *^ • . M53, 164a,-r64b.' ' 

'•''^ ^ 27 . /5^a, n2a, 146b, 15*1 • ^ * 

. - ■ ■ 2g' ;.--l46a - ■ 0 . ' V" > 



• 



• •• • Colleges/* ■• " 'v, . v;"" *" 

,unive>sit\es . 25 ^ I,' . ■ '* .-. ; 

, • • .• ■•:23 4.1t,-u/f; l-47g\ 147T, Wm, T46a V,, - ' 

• : • ' •■ •..•v22^ - ,65b,. UTh, 152b,. 152c " ^ 

■ 2K .-523, .1-461? ^ ••; ' ^, -,^",v 

• • '• '.,...'20' 65c,-65d;-65a , " " • 

" , ■• 19' ".65b, i5?c' , : , ' . ■ 

• " ' . -•' '-'18 •41b,r65d,,ll^aV 155- - . ^v / 

. ^- ■ • 17..; ,65a, .146a-^ ' " . • ^' ' 

Manageinepf Restaurants'" - •^35 • •*'...■'•.. . .» 

• " •*° ' - ■ a3 Tl6^ -1.35 ,'n47a, 148f 149;; lis^,- rSlJ', 

■ " • • 15^, I59,.161i3 \ % ^ 

. . • ' 3l . 118b., 1^7a^ 157b ^ 

'•; • .'-c . ••• *'■•■• -31 '■■::4:50a,"r6lc- 

' \ ' '\ ' ' ■ '.'30 ."^ f>l', leiff ' 

■ >■ " ^ .Ht^SRltals/X • • ■ •■ • 

. '.nursing homes ••30 ';'. 



28 v-\^ m, 1.49, 164a,' 164b' ."• .. , , . 



1 



257 



s • 



i » 



T^^^t^ -Number of . [asjjs for which there wa&^no- • . ^ * . ' 
^"""^.Q^ -gs tab lisTsment, ires PQns£S response by two- or more respondent^' .; 

Mapndgei/nent / /(f6ntinued) I 



Colleges/ . j/ ^ 
*ttntversitiM''' 



Schools 











25? 


* • 






.23 


135, n47cV 147s- 




• r 




. 147a 




« • , 

• 












157a, 161c 






17 ■ 


135 




t 



*j* /. 



4 



* 



• • • - * • 
» « 



.1 



4 * 




